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ABSTRACT
Healthy Lifestyles Cooking Like a Chef (HLCLC) is a culinary nutrition curriculum
based on social cognitive theory. The aim for the HLCLC program is to inspire
kitchen confidence and to improve cooking skills and nutrition knowledge, thereby
encouraging positive cooking and food choice behaviors. HLCLC aims to expose
adolescents to a wide variety of healthy ingredients, teach cooking skills, apply
nutrition information, and practice safe food handling. The program objectives are
(1) Increase knowledge of healthy food choices through discussion and exposure,
(2) Present healthy versions of familiar foods that are inexpensive, tasty, and easy
and quick to prepare, (3) Demonstrate cooking techniques that use healthier
ingredients, and (4) Practice reading food labels.
HLCLC was offered as a team approach with roles for: A HLCLC trained 4-H
Agent/volunteer acting as the leader, HLCLC trained 4-H Teen Ambassadors, a
professional chef, nutrition and dietetics undergraduate student, and on-site
volunteers. The 4-H HLCLC program was introduced in January of 2016 as a “train
the trainer” education session for 4-H county teams. The county teams utilized their
training as a five-session series HLCLC summer camp throughout South Carolina. It
reached 207 adolescents (ages 9-14) in more than 11 separate week-long camps.
The HLCLC curriculum included reduced-fat, and low-sodium versions of familiar
foods. Two questionnaires, completed by the Ambassadors, were used to assess the
learning environment, quality of the program and quantify the curriculum
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completeness. Three questionnaires, completed by camp participants, were used to
quantify aspects of learning and skill building throughout the HLCLC program. It is
evident that participants’ confidence increased most in preparing healthy
meals/snacks and using healthy cooking techniques. There was also an overall
increase in positive attitudes towards food. Diverse methods of interactivity, as well
as the expertise of program leaders, have been identified as the keys to positive
outcomes for the HLCLC experience.
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EXECUTIVE SUMMARY
A Healthy Lifestyles Cooking Like a Chef Summit (HLCLCS) “train the trainer”
weekend was held in January 2016 for high school aged 4-H Ambassadors. The
objectives of the HCLCLS were: (1) to enhance 4-H high school Ambassadors
knowledge on culinary nutrition. (2) to conduct a “train the trainer” HLCLCS for
eligible South Carolina counties. (3) to train South Carolina Healthy Lifestyle
Ambassadors on curriculum components of the Healthy Lifestyle Cooking Like a Chef
(HLCLC) curriculum program.
The three day HLCLCS trained (n=28) Ambassadors and 10 county 4-H Agents or
designees on the HLCLC curriculum to aid the Ambassadors and Agents on program
delivery summer camps in 2016. Eleven counties held HLCLC camps for camp
participants ages 9-14 years old on the five lessons of the curriculum. The
participating counties included: Anderson, Beaufort, Berkeley, Charleston, Florence,
Georgetown, Greenville, Jasper, Marion, Saluda, and Sumter.
The summer HLCLC camp curriculum interactive cooking program model
provided (n=207) adolescents camp participants with culinary skills, nutrition
education material, and interactive food science activities during the 2016 pilot
study. The county delivery team, with the assistance of a local professional chef
worked South Carolina adolescents with following the HLCLC goals. The goals of the
HLCLC camp cooperate with the Youth Voice: Youth Choice goals included: (1)
increase knowledge of healthy food choices through discussion and exposure, (2)
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present healthy versions of familiar foods that are inexpensive, tasty, and easy and
quick to prepare, (3) demonstrate cooking techniques that use healthier ingredients,
and (4) practice reading food labels.
Each of the five day lessons revolve around the five food groups. Topics added to
this organization for camp include: (1) Drink low-fat milk and water instead of
sweetened drinks, (2) Eat a rainbow! Eat more vegetables and fruits, (3) Read if
before you eat it! The Nutrition Facts Label, (4) Make half your grains whole! Eat
more whole grains, (5) Healthier foods-fast: Eat fewer high fat, high sugar foods, and
(6) Power up your day. Eat breakfast.
The HLCLCS trainer session and HLCLC summer camp participant evaluations
used previously validated questionnaires. The HLCLCS measured the preparation
and readiness of the 4-H Ambassadors to assist the summer camps with the age
appropriate 4-H Common Measures pre- and post- questionnaire adapted for this
study. This study evaluated Food Choices (4-H Common Measures), Cooking
Techniques (Clemson University) and Self-Efficacy for Using Basic Cooking Skills
(Clemson University) sections from the questionnaire. The HLCLC summer camps
were evaluated using a pre- and post- questionnaire that consisted of Let’s Eat
Heathy (Cornell University), Cooking Skills, Food and Nutrition Skills (Michigan State
Extension), and Confidence and Motivation (Clemson University). The 4-H
Ambassadors also were asked to complete two questionnaires at the end of the
HLCLC summer camp that were developed for this study to assess camp
environment, Connections and Feelings (Clemson University) and dosage completed

x

of the HLCLC camp curriculum Fidelity Checklist (Clemson University). Curriculum
available at web www.clemson.edu/cafls/department/fnps/
At the completion of the 2016 HLCLC summer camp, the camp facilitators, 4H Director, Healthy Lifestyles Coordinator, Clemson University CulinologyTM
professor, Pennsylvania State University professional chef, and Clemson University
Food, Nutrition and Culinary Science graduate student met with all of the camp 4-H
Agents to debrief on the execution of the pilot summer 2016 camps. A discussion of
each camp location and a review of pro and con comments on the HLCLC curriculum
program was conducted. The group discussed recommendations for improvements
for the 2017 HLCLCS “train the trainer” session and future HLCLC summer camps.
The 2017 Healthy Lifestyles Cooking Like a Chef Summit (HLCLCS) training
session was held in January 2017. The 2017 HLCLCS trained (n=30) Ambassadors.
Eleven counties attended the HLCLCS included: Anderson, Beaufort, Berkeley,
Charleston, Florence, Greenville, Jasper, Marion, Saluda, and Sumter, and York.
At the 2017 HLCLCS, the Clemson University CulinologyTM professor and
Food, Nutrition and Culinary Science graduate student met with four 4-H
Ambassadors who had participated in both the 2016 HLCLCS and had assisted with
their 2016 county HLCLC summer camp. This team conducted a group discussion to
gather qualitative data from the perspective of the 4-H Ambassadors on their 2016
HLCLC summer camps. The group also discussed the learning environment, support
from Agents, any suggested changes for 2017 HLCLC summer camps, and reviewed
the two new evaluation tools of the program: Connections and Feelings and Fidelity
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Checklist. These tools were later modified for 2017 camps per suggestions by this
group discussion and design team.
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CHAPTER 1
CURRENT LITERATURE REVIEW
INTRODUCTION
The goal of this research project was to implement and evaluate a summer
culinary nutrition education camp for participants ages 9-14 years old. The culinary
nutrition education summer camp entitled Healthy Lifestyles Cooking Like a Chef. In
addition to the Healthy Lifestyles Cooking Like a Chef (HLCLC) summer camps, a
“train the trainer” program for ages 14-18 years old 4-H Ambassadors on culinary
skills, nutrition education and food science activities. This “train the trainer”
program entitled Healthy Lifestyles Cooking Like a Chef Summit (HLCLCS). This
program incorporated lessons and activities from the Youth Voice: Youth Choice
curriculum, grant-funded by the Walmart Foundation’s Healthy Lifestyles initiative
for 4-H South Carolina. HLCLC and HLCLCS are the first cooking and nutrition
education collaborative camp between 4-H South Carolina, local professional chefs,
and Clemson University professors, graduate, and undergraduate students. The
Healthy Lifestyles Coordinator, 4-H South Carolina director, and Clemson
University’s research team jointly implemented a pilot “train the trainer” Summit, as
well as summer camps, in 2016. The following review of current literature
highlights the educational theories implemented in designing the Cooking Like a
Chef curriculum model, as well as the major topics related to this research study.
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Childhood Obesity
Over the past couple of decades childhood obesity has been on the rise due to
many factors, including: socioeconomic status, lack of cooking skills, and lack of
nutrition knowledge. In 2017, the prevalence of obesity among U.S. youth was
18.5% in 2015–2016. Overall, the prevalence of obesity among adolescents (12–19
years) (20.6%) and school-aged children (6–11 years) (18.4%) was higher than
among preschool-aged children (2–5 years) (13.9%)1. Obesity in children has
increased due to the development of sedentary lifestyles and the decrease in
consumption of nutritional foods. Obesity is also related to the type of food that is
on the market and readily available for consumers, and the marketing techniques
used to make unhealthy foods attractive. According to Berge & Everts, 2011, “Over
the last two decades, obesity prevalence in children has more than doubled,
childhood overweight and obesity are associated with increased risk for adverse
health problems…”. In 2004, ten percent of the world’s school age children were
estimated to be carrying excess body fat. According to Lobstein, Baur & Uauy, 2004,
“Of these overweight children, a quarter are obese, with significant likelihood of
some having multiples risk factors for type II diabetes, heart disease, and a variety
of other co-morbidities before or during early adulthood.” Obesity’s health
determinants include: diet, physical activity, socio-economic status (SES), traditions
and culture, and secondary causes4. A diet for the child is determined primarily by
examples modeled in their home environment. Environmental factors could include,
but are not limited to, obese parents, aggressive food marketing practices, and poor
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food choices including the consumption of sweetened beverages. Children have easy
access to high-calorie foods in school and through fast-food restaurants, but are not
being made aware of how these meal choices can affect them4. Recent information
provided by The Obesity Rates & Trend Overview in The State of Obesity report, 2017
notes, “There has been progress to address the epidemic. After decades of
increasing, the national obesity rate among 2-19 year olds has begun to level off and
the rise of obesity among adults has slowed over time. Yet obesity remains a bigger
threat to our health and country now than it was a generation ago. If trends
continue, children today could be the first generation to live shorter, less healthy
lives than their parents.”5
Research suggests there could be a connection between socio-economic
status and weight gain. Within both the lower and upper income SES ranges, weight
gain can occur for different reasons. In underprivileged areas, there seems to be a
tendency for weight gain because of poor diet and lack of physical activity. Given
that some neighborhoods are considered unsafe, parents may be hesitant to let their
children play outside as in decades past, leading to a decrease in exercise and
physical activity. Many cultures have different beliefs that are passed generationally.
Some believe that a fatter baby is a healthy baby, while others believe in instilling
the “clean the plate club” notion; where family members force their children to
“clean” their plate before the meal be finished.
Secondary causes of overweight/obesity may be related to endocrine
disorders, exogenous obesity, genetic disorders or medicinal/ prescribed steroids4.
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Obesity in children thus can be attributed to a variety of reasons. The problem of
weight management appears to be a combination of genetics, lifestyles, and a
consistent lack of balanced nutrition. According to NCCOR 2010, children are not
consuming the recommended amounts of fruits, vegetables, plant and fish protein,
dairy, and whole grains needed for a healthy diet6. The current recommendations
from the 2015 Dietary Guidelines for Americans recommends for improving health
by highlighting the “importance of consuming overall healthy eating patterns,
including vegetables, fruits, grains, dairy, protein foods, and oils—eaten within an
appropriate calorie level and in forms with limited amounts of saturated fats, added
sugars, and sodium”7.

Theoretical Framework
The theory that supports the framework of culinary nutrition hands-on
education is the Social Cognitive Theory.

Social Cognitive Theory (SCT)
SCT suggests that by providing a child with the necessary skills, they develop
a confident attitude towards cooking, which can lead to making heathier food
choices. SCT states that changes in a person’s “knowledge, behavior, and attitude”
are “reliant upon self-efficacy, expectations, and goals”8. Self-efficacy is defined as
“perceived confidence on his or her ability to perform a behavior in a prospective
situation”9. Given this consideration, children who develop sharp culinary skills and
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apply nutrition to food choices could increase their frequency of independently
preparing and planning healthier meals and snacks. The SCT implies that the
likelihood of change is reliant on self-efficacy. Self-efficacy is personal confidence
level that supports accomplishing a specific task such as label reading or cooking a
recipe.

Experiential Learning
Within experiential learning, educators purposefully engage with students in
direct experiences and focus on reflection in order to increase knowledge, develop
skills, and clarify values10. This style of learning is also referred to as learning
through action, learning by doing, learning through experience, and learning
through discovery. With experiential learning, students learn from one another and
are engaged in direct experiences. “The focus of experiential learning is placed on
the process of learning and not the product of learning”11. According to UC Davis,
2011, para.12 citing Proudman, “more common models are referred to as, ‘learningby-doing’ or ‘hands-on-learning’ ”11. Experiential learning involves a process that
offers students a collaborative and reflective experience “to fully learn new skills
and knowledge”12. The process as noted by Haynes, 2007 and UC Davis, 2011
involves:
•

“Experiences/Exploring—Doing

•

Sharing/ Reflecting—What happened?

•

Processing/Analyzing—What’s important?
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•

Generalizing—So what?

•

Application—Now What?”12

The instructor’s role in experiential learning is to guide the learning process so the
participants are naturally engaged in the learning process. The participant’s role in
experiential learning is to utilize the guidance from their instructor and actively
participate with their peers to create their own learning environment in which they
teach themselves. “Through these experiences participants develop communication
skills, self-confidence, gain and strengthen decision making skills by responding to
and solving real world problems and processes”13.

Behavior
Children’s dietary behaviors are determined by their environment and the
resources available to them. Their behavior is directly manifested in their food
choices, portion size choices, and general eating patterns 14. The objective for
culinary nutrition programs is to shift closer to positive, healthy behavior towards
culinary nutrition.
Learned behavior development begins in early childhood. These behaviors
are influenced by the modeling of family (culture), interactions within one’s school
environment, as well as impacts from one’s geographic location. Research has been
conducted to detect such influences on eating behaviors. According to King, et al,
2014, four factors affect food and beverage choices. Including: “(1) function as a
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meal component, (2) social interaction during consumption, (3) the environment in
which food is selected and consumed, and (4) food choice freedom”.15
Conento’s research identifies that food choices are influenced by biologically
determined behavioral predispositions, experiences with food, personal factors
such as beliefs, attitudes, social norms, as well as environmental factors such as
cultural practices, or food marketing16.
Behavior is also determined by the level of skill at which an individual
believes they can actually perform. Cooking is directly affected by confidence and
motivation to believe that they can successfully accomplish a task. If one believes
that tasty, well prepared food (cooking) is unachievable, then outside factors may
influence future food choices. If cooking skills are not learned, then the alternative
may be to eat out frequently. According to Condrasky et al, 2010, cooking less at
home increases the likelihood of eating in restaurants, and food from away-fromhome often contains more calories than meals from the home 17. Youth that are able
to prepare meals and snacks on their own may be more likely to adhere to the
dietary guidelines, for fat, calcium, fruits, vegetable and whole grains as well as less
likely to consume foods from restaurants and other fast food vendors18. Developing
cooking skills also allows for one’s understanding and application of realistic
portion sizes. Meals prepared by restaurants are often marketed to allow consumers
to feel like they are getting more food value than for the price. Meals are often
double the appropriate portion size, which increases the calorie nutrient content
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from, fats, and carbohydrates. Overeating is, therefore, very common when
consuming meals at restaurants19.

Culinary Skills and Nutrition Education
In an attempt to alleviate the increase in obesity rates, promoting interest in
culinary skills and applied nutrition education has grown over the past decade. This
approach may provide a vehicle in which childhood obesity can be reduced.
Following much research, culinary programs have been identified as one of the
preferred methods for delivering nutrition education programs20. and are predictive
of positive dietary changes that go beyond individual nutrition counseling21.
The key to success for cooking programs may lie in the hands-on interaction
between the teacher and the participants. Direct involvement in preparing food, in
contrast to demonstration-based instruction, results in a greater improvement in
cooking behaviors, attitudes and skills22. The fact that children have limited and
variable competency in food preparation may present an obstacle in making
heathier food choices22,23,24. Other barriers noted in the literature include the belief
that healthy cooking is difficult it, takes too much time, and it is expensive25,26. These
obstacles may be overcome by exposing children and their families to different
types of food, and to hands-on preparation workshops, as well as by encouraging
them to spend time in the kitchen to cook in mutually supportive environments27.
Involvement in food preparation has been associated with improved overall
diet quality28, including significantly greater vegetable and fruit consumption18,29,
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having fat lowered intakes18, higher nutrient intakes18,30, and increased
independence/responsibility for preparing meals31, which has been shown to track
into adulthood32,33.
Cooking skills have been directly correlated with cooking confidence. A lack
of cooking confidence causes greater dependence on convenience foods that often
contain higher fat, sugar, and sodium content34. Gaining confidence from culinary
nutrition education has been documented in many programs14,17,19,36,37.

Examples of Culinary Nutrition Programs
The Cookshop Program examines the feasibility and effectiveness of a
nutrition education intervention program for elementary school children38. The goal
is to increase the acceptance of vegetables and whole grains by cooking them in
classrooms, as well as offering them in the cafeteria. The program also involves the
parents. This study compares cooking as an educational strategy with more active
participatory educational methods38. The results of the Cookshop Program suggest
that cooking experiences and eating with their peers, accompanied with cognitive
learning, may provide a better understanding of nutrition.
Cook Like a Chef17,35 camp established in 2002 at The Pennsylvania State
University is a week-long, hands-on culinary nutrition program designed to
encourage healthy eating behaviors. The goal of the camp is to build confidence and
motivation through acquisition of cooking skills and nutrition education with
assistance from a professional chef, nutrition educator, and dietetic students17. This

9

program demonstrates a balance of cooking skills and nutrition education
supported by food professionals. Cook Like a Chef was also tested as a four-week
program in 2012 at Southern University and A&M College. The four-week program
was compared with the one week program to determine if outcomes improved with
a longer camp duration. It was expected that additional time spent in the kitchen
with hands-on cooking activities would produce greater gains in knowledge, and
skills, as well as confidence and motivation39. The results of the comparison
between the two structures of camps was that the most essential factor was the
quality, and diversity of the program delivery methods, as well as expertise of the
program leaders, rather than the length camp39.
Cooking Up Fun! is a program offered to help 9-15 year olds acquire
independent food skills to support healthier eating and positive youth
development40. This program has been successfully integrated into after school
programs supported by Expanded Food and Nutrition Education (EFNEP), Food
Stamp Nutrition Education (FSNE), and 4-H Youth Development Educators. CUF is a
program that helps build skills with activities such as reading recipes and food
labels, kitchen and food safety, ingredient science, and nutritional choices40.
Cooking, Healthy Eating, Fitness and Fun (CHEFFs) is a 15-week nutrition
education, physical activity and media literacy program for children living in urban
homeless shelters41. Children from of the New York Children’s Health Project
(NYCHP) participated in this study. In the study group of children ages 6 to 11 years,
there was a 19% rate of overweightness and 20% rate of obesity41. The CHEFFs
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program was originally introduced to two shelters in 2009. This program focuses on
nutritional concepts and skills with a combination of physical activity and media
literacy to help educate children about the influence of advertisements on their food
choices. The curriculum includes information on the food groups, portion sizes,
types of physical activities, and ways to improve self-esteem. Included in these
lessons are interactive educational activities such as preparing healthy snacks, taste
testing, and physical activity food group relay races. The program contained an
average of eight participants per session. Qualitative results indicated that the
children understood the key concepts. The quantitative assessment using a pictorial
questionnaire demonstrated some improvement of knowledge, but was limited by
the diversity of participants and small number of respondents for each item41.
Cooking Up Energy (CUE) offered ten cooking/nutrition education sessions to
7-11 years old to investigate the impact on body weight status and food-related
behaviors42. There was a total of 51 participants, 76% were Latino and 52% were
overweight. The study objectives were to: (1) evaluate change in weight status in
both healthy and overweight/obese participants; (2) gauge change in daily calorie
and fruit and vegetable intake in study participants; (3) measure frequency of
participation in meal preparation at home following program completion; and (4)
establish program acceptability and level of enjoyment by participants42. At the
beginning of the CUE, participants were measured and completed a Participation in
Meal Preparation and a Food Frequency questionnaire. Researchers reported
outcomes supporting healthier behaviors, such as willingness to try new foods”43,
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and an increase in preference for fruit and vegetables, as well as improvements in
cooking self-efficacy and attitudes regarding cooking following program
participation42,44,45. The recipes in CUE were low in calorie, fat, and added sugars;
and featured fresh fruit, fresh vegetables, and whole grains. Significant reduction in
the reported daily caloric intake was achieved in both the entire group and the
overweight and obese groups42.

Train the Trainer
With the significant growth of hands-on programs across the nation a need
for an effective training program was identified. A need for a large number of
trained individuals was necessary to increase various topical program
implementation across a geographically diverse US. The national 4-H office
designed a “train the trainer” (TTT) model. An advantage to the TTT model is that
the county Agent can offer hands-on workshops within their counties and
districts46. Previous research on TTT models demonstrate that they could be highly
successful if participants are carefully trained in the curriculum and its practical
delivery47. The TTT delivery method provides participants with an opportunity to
learn, apply, analyze, synthesize, and evaluate new content knowledge48. This model
provides small group interactions among participants and instructors who pilot
hands-on programs.
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Out-of-School Programs
Organized after-school activities are common in the United States, serving nearly
ten million children and youth annually during after-school hours49. Out-of-school
time was virtually an unstudied area due to lack of evidence on the positive impacts
of such high-quality programs50. The quality of after-school and outside-of-school
programs are most often assessed by trained professionals. With recent studies, the
trend of youth self-reporting has provided a different perspective on the quality of
the program setting. As noted by51, “youth possess unique knowledge and
perspectives of their after-school activities that may be less apparent to adult
observers”. A validated After-School Environment Scale evaluates three areas of
focus that youth-reporting programs assess. These areas are feelings of emotional
support from adult staff, positive relationships with peers, and opportunities for
autonomy52. These three areas of program experience were identified by the
National Research Council Committee on Community-Level Programs for Youth as
important features of positive developmental settings53. There are five aspects of
adolescent functioning that were reviewed in the study Quality of Afterschool
Activities and Relative Change in Adolescent Functioning Over Two Years52. These
aspects are “work habits”, “task persistence”, “social skills with peers”, “pro-social
behavior with peers”, and “reduced aggressive behaviors with peers”. These areas
have been identified as competencies and skills that are influenced by high quality
after-school activities54,55. Previous research suggests that low-income middle
school youth may particularly benefit from after-school activities involving
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supportive adults, positive relations with peers, and opportunities for autonomy53.
The Kataoka, et al, 2013 study is unlike other research studies, as it reports on the
quality of youth after-school experiences over a two-year period rather than over
one year. Burchinal, et al, 2011; Vandell, et al, 2010, found that cumulative scores
can provide robust and reliable measures of program experiences56,57. According to
Vandell, et al, 2010, these types of opportunities can lead to positive outcomes for
children and youth, as well as families, communities, and schools53,54,55.
Out-of-school programs benefit from positive relationships between peer
interaction and interaction with instructors. A supportive environment is vital to the
outcome of out-of-school programs. A study from Philadelphia Beacon Centers,
Grossman, Campbell, and Raley, 2007, found that youth who reported that their
after-school programs provided a supportive environment also indicated that they
learned more at the program. Youth who indicated more positive support from
instructors also reported learning more from their activities than did youth who
reported less positive support58.
Having a high quality out-of-school program is vital for participant development.
High quality programs reveal positive staff-child relations, which are both important
for academic and socio-behavioral growth. Based on evidence, the following are key
characteristics of high quality out-of-school programs:
-

“Foster positive relationships between program participants and staff,

-

Build positive relationships among program participants,

-

Offer a blend of academic and developmental skill-building activities,
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-

Promote high levels of student engagement,

-

Maintain and orientation towards mastery of knowledge and skills, and

-

Provide appropriate levels of structure as well as opportunities for autonomy
and choice”53.

Healthy Lifestyles: (Youth Voice: Youth Choice)
The Healthy Lifestyles initiative is a program that supports healthy 4-H
programs, activities and club meetings across most states across the nation. The
initiative includes resources from the Youth Voice: Youth Choice59 curriculum,
developed at Cornell University. The 4-H goal is to mobilize youth to implement
action plans for personal applied nutrition, physical fitness, and food safety60. The
Walmart foundation sponsors the Healthy Lifestyles initiative and provides grants
to state level 4-H programs. The focus is on developing and enhancing healthy
learning at the community level. Healthy Lifestyles 4-H South Carolina has
participated with Youth Voice: Youth Choice program supported by the Walmart
Foundation for five years and implemented into South Carolina Healthy Lifestyles
programs.
When the opportunity arose to adapt the Pennsylvania State University Cook
Like a Chef curriculum with 4-H South Carolina, the Cooking Like a Chef curriculum
was developed. The research team for the program consisted of the 4-H director,
Healthy Lifestyles coordinator, Clemson University’s CulinologyTM professor, and a
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Clemson University’s Food, Nutrition and Culinary Sciences graduate student and
undergraduate students. The aim of this project was to implement and evaluate a
curriculum for camp for adolescents in South Carolina. The research team designed
a five-lesson curriculum. The facilitator notebook contains a manual that complied
of all the essential recipes, nutrition lessons, and activities for camp. The team also
assembled resources such as PowerPoints for nutrition education, demonstration
videos for the recipes, equipment lists, grocery lists, total cost of groceries,
questions to facilitate learning of nutrition knowledge and culinary thoughts, and
daily agendas. These resources were assembled into the Healthy Lifestyles Cooking
Like a Chef facilitator notebook given to each county executing a HLCLC camp. The
team designed a “train the trainer” program, entitled Healthy Lifestyle Cook Like a
Chef Summit. This three day training Summit trains Healthy Lifestyles 4-H high
school aged Ambassadors who will assist their county team in execution of a HLCLC
summer camps. 4-H county teams consist of a 4-H Agent, 3 Healthy Lifestyles 4-H
Ambassadors, a professional chef, college undergraduates, and the members of the
design team in South Carolina, all provided for local county planning and delivery of
camps within their own county implementing the HLCLC curriculum. Along with
designing HLCLC and HLCLCS, the research team adopted and developed evaluation
tools to measure camp effectiveness, consistency, and completeness. Each county
delivers their camps according to their unique county characteristics and needs.
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DISCUSSION
This project will provide a curriculum to empower both high school 4-H
Ambassadors and local adolescent children to cook and gain valuable nutrition
education to better their well-being and lifestyles. Through the implementation of
the “train the trainer” Summit program. High school age 4-H Healthy Lifestyle
ambassadors support county teams as by providing a culinary nutrition summer
camp to adolescents using the HLCLC curriculum on culinary nutrition. The
overarching goal is to increase self-efficacy and cooking confidence within the
kitchen, thus increasing frequency of children planning and preparing their meals
and snacks. By applying these new skills to their lives, the hope is that children will
develop a healthier lifestyle.
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CHAPTER 2
REPORT ON THE DESIGN, IMPLEMENTATION AND
EVALUATION OF A PRE-SUMMER CAMP TRAINING SESSION:
HEALTHY LIFESTYLES 4-H AMBASSADORS AGES 14-18
ABSTRACT
This section of the research project was to design, implement, and evaluate a
“train the trainer” (TTT) summit on culinary nutrition for high school age (14-18)4H Ambassadors. The plan to train the ambassadors on the culinary skills, nutrition
education and food science activities that they would share with youth ages 9-14 in
summer camp. These skills were practiced throughout an intensive “train the
trainer” Healthy Lifestyles Cooking Like a Chef Summit (HLCLCS) program. The
Healthy Lifestyles Cooking Like a Chef Summit encompassed objectives based on the
knowledge and skills necessary to assist in presentation of a culinary and nutrition
camp for adolescents ages 9-14. Camps were planned to follow in the summer 2016
following the HLCLCS training weekend. The HLCLCS training was conducted by a
team of university faculty and students, 4-H leaders, and professional chefs. Key
skills included: teaching the fundamentals on how to teach others, demonstrating
knife and kitchen safety, role playing wet and dry measurements, explaining recipe
education, practicing and executing recipes/preparation, and explaining food
science experiments as well as the HLCLC curriculum lessons. Research participants
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at the Summit were high school aged Ambassadors (14-18 years old) who were
involved with counties in South Carolina that had been awarded a Healthy Lifestyles
grant for summer camps. There was a total of 30 Ambassadors in 2016 and 28
Ambassadors in 2017. The aim of the Healthy Lifestyles Cooking Like a Chef Summit
was to increase the Ambassadors’ confidence in skills pertaining to culinary,
nutrition, and food science education. A questionnaire was used to evaluate the
Ambassadors during the Summit. The questionnaire consisted of a Modified 4-H
Common Measures with the three sections: Food Choices (adapted from 4-H Common
Measures), Cooking Techniques (adapted from Clemson University), and Self-Efficacy
for Using Basic Cooking Techniques (adapted from Clemson University) as well as
demographic information. In addition to this questionnaire, the Ambassadors were
introduced to two new evaluation tools designed for this project that they would be
completing during their summer camp programs including: Connections and
Feelings (designed at Clemson University), and a Fidelity Checklist (designed at
Clemson University).
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BACKGROUND
Obesity
Obesity in children has increasingly grown in the past due in part to the
decrease in the consumption of nutritional foods1. One of the most concerning
factors is the lack of cooking skills and lack of nutrition knowledge within the youth
population. According to the article Trends in Obesity Prevalence Among Children
and Adolescents in the United States, “Children and adolescents aged 2 to 19
years, the prevalence of obesity in 2011-2014 was 17.0% and extreme obesity was
5.8%”2. In 2017, The State of Obesity Report, noted that the rates have begun leveling
off, but the threat of children ages 2-19 having a lower life expectancy is still very
much a problem. This generation, if trends continue, could be result in children
living shorter, and less healthier lives than their parents3.

Experiential Learning
Experiential learning is the methodology in which educators purposefully
engage with students in direct experiences4. This style of learning is also referred to
as “learning by doing”. The HLCLC curriculum fully immerses the county teams in
experiential culinary nutrition to provide a summer camp for their county. The
curriculum is inspired by culinary technique, food acceptance, nutrition education
lessons, and food science activities. The HLCLCS encourages curiosity and
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enthusiasm for culinary nutrition through direct experience with recipe
preparation.

Culinary Skills and Nutrition Education
Among environmental factors deterring children from having a healthy diet,
the lack of cooking skills plays a role in children’s confidence level to prepare a
healthy meal or snack for themselves. Studies have shown that individuals who are
lacking in cooking skills are less likely to vary their food choices and therefore limit
exposure to and consumption of healthy food5,6. Some children are not consuming
the recommended amounts of fruits, vegetables, plant and fish protein, dairy and
whole grains needed for a healthy diet1. The current recommendations from the
2015 Dietary Guidelines for Americans recommends improving health by
highlighting the “importance of consuming overall healthy eating patterns, including
vegetables, fruits, grains, dairy, protein foods and oils—eaten within an appropriate
calorie level and in forms with limited amounts of saturated fats, added sugars, and
sodium”7. The goal for culinary and nutrition programs is to transition from an
unhealthy behavior to a positive, healthy behavior. This is behavior is best reached
through a combination of showing children how to change with nutrition education
rather than telling them through only nutrition counseling (modeling the desired
behavior). According to8, “Engaging children in concrete actions as opposed to
teaching abstract concepts, helps children apply their cooking knowledge”. Food
knowledge alone has neglected to alter behavior, but with the conjunction of hands-
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on interaction with food, knowledge can increase cooking confidence9. With the
addition of hands-on cooking classes, children not only adopt healthier eating
habits, but also develop and overall well-being through enriching emotional and
social skills6,10.

Cooking Confidence
Studies have shown a connection between cooking skills and cooking confidence11.
Less experience with cooking skills and reduced cooking confidence may cause a
greater dependence on convenience foods that often comprise of higher fat, sugar
and sodium levels that may contribute to weight gain12,13.
The Cook Like a Chef 9,14 curriculum from Pennsylvania State University, was
adapted for the Healthy Lifestyles Cooking Like a Chef Summit curriculum and
encouraged self-efficacy gains with increased cooking confidence. The goal of the
camp is to build confidence and motivation through acquisition of cooking skills and
nutrition education with assistance from a professional chef, a nutrition educator,
and dietetic students 14.
There is also a community-based, experiential cooking and nutrition
education program out of Chicago, Illinois15. This program was designed to improve
culinary skills in adolescents’ grades 3-8. With the merger of nutrition lessons and
hands-on cooking skills, professional chefs modeled cooking techniques to instill
enthusiasm in the participants. With the exposure, preparation, and consumption of
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healthy ingredients students may show an increase of cooking confidence and
kitchen self-efficacy.

Out-of-School Programs
With recent studies, the trend of youth self-reporting has provided a different
prospective on the quality of the program settings. As noted by Mitra, 2004, “youth
possess unique knowledge and perspectives of their afterschool activities that may
be less apparent to adult observers”18. There are five aspects that were identified
competencies and skills that are influenced by high-quality afterschool activities.
These aspects are: (1) work habits, (2) task persistence, (3) social skills with peers,
(4) pro-social behavior with peers, and (5) reduced aggressive behaviors with
peers19,20. Previous research suggests that low-income middle school youth may
particularly benefit from after-school activities involving supportive adults, positive
relations with peers, and opportunities for autonomy21. According to Vandell, 2013,
“Whether they are called after-school, expanded learning opportunities, out-ofschool time, or something else, we know from research that these types of
opportunities can lead to positive outcomes for children and youth, as well as
families, communities, and schools19,20,21,22.
Out-of-school programs benefit immensely from positive relationships between
peer interaction and interaction with instructors. A supportive environment is vital
to the outcome of out-of-school programs. A study from Philadelphia Beacon
Centers, Grossman, Campbell, and Raley, 2007, found that youth who reported that
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their after-school programs provided a supportive environment also indicated that
they learned more at the program23. Youth who indicated more positive support
from instructors also reported learning more from their activities than youth who
reported less positive support.
Having a high quality out-of-school program is vital for participant development.
High quality programs reveal positive staff-child relations, which are both important
for academic and socio-behavioral growth. Based on evidence, the following are key
characteristics of high quality our-of-school programs:
-

Foster positive relationships between program participants and staff,

-

Build positive relationships among program participants,

-

Offer a blend of academic and developmental skill-building activities,

-

Promote high levels of student engagement,

-

Maintain and orientation towards mastery of knowledge and skills, and

-

Provide appropriate levels of structure as well as opportunities for autonomy
and choice 21.

Healthy Lifestyles: (Youth Voice: Youth Choice)
The Healthy Lifestyles initiative supports healthy 4-H club meetings across
the state and nation. The goal is to mobilize youth to implement action plans for
nutrition, physical fitness, and food safety16. The initiative utilizes Youth Voice:
Youth Choice curriculum17, which provided grants to state-level 4-H programs and
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focuses on developing and enhancing healthy living programs at the community
level funded through the Walmart Foundation. Healthy Lifestyles 4-H South Carolina
adopted the Youth Voice: Youth Choice program originally designed at Cornell
University as a curriculum that they have implemented into their Healthy Lifestyle
curriculums. The curriculum aim was to personally influence the Ambassadors by
allowing them to gain an interest in careers in agriculture, culinary, nutrition, and
healthy lifestyles education. HLCLC program is a hands-on culinary nutrition
education program that is presented by a professional chef, a nutrition educator,
and assisted by high school age 4-H Ambassadors with their county
Agents/volunteers.

MATERIALS AND METHODS
Healthy Lifestyles Cooking Like a Chef Summit Objectives
The three objectives for the HLCLCS were: (1) enhance 4-H high school
Ambassadors knowledge on culinary nutrition, (2) conduct a “train the trainer”
Healthy Lifestyle Cooking Like a Chef Summit for eligible South Carolina counties, and
(3) train South Carolina Healthy Lifestyle Ambassadors on curriculum components
of the Healthy Lifestyle Cooking Like a Chef program. The HLCLCS was conducted to
not only train the Ambassadors but also assess whether the pilot Healthy Lifestyles
Cooking Like a Chef summer camps would work in the local conditions and the
variability of each county. The agenda for the summit encompassed the lesson
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objectives for culinary and nutrition information as well as necessary skills to
present a culinary nutrition camp for youth ages 9-14. These camps were scheduled
in the summer following the HLCLCS. The Summit aim was to increase the
Ambassadors’ confidence in skills pertaining to culinary, nutrition and food science
education and to feel confident in the preparation of all essential recipes for camp.
The “train the trainer” team consisted of the 4-H State Director; the State
Healthy Lifestyles Coordinator; chef consultants; a Clemson University CulinologyTM
professor, graduate students, and nutrition undergraduates; as well as the site
location, high school teacher.

4-H High School Ambassadors
During the 2016 pilot, 30 high school aged youth were trained as Healthy
Lifestyle Ambassadors. The training incorporated the national toolkit, Youth Voice:
Youth Choice curriculum. The high school aged youth applied to be an Ambassador
for Healthy Lifestyles to participate in the “train the trainer” HLCLCS. The
Ambassadors were recruited by the 4-H Agents in each county. The Ambassadors
were selected based on their interest in healthy lifestyles and their leadership
ability. Some of the Ambassadors were involved with other 4-H clubs and programs,
whereas others were recruited from high school Career Centers. These
Ambassadors made a time commitment to return to their home county following the
HLCLCS and assist with planning and implementation of a Healthy Lifestyles Cooking
Like a Chef curriculum camp that summer.
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Adult HLCLCS Participants
The 10 adult participants who took part of the “train the trainer” Healthy
Lifestyles Cooking Like a Chef Summit were either a 4-H agent, a designee, or
interested county volunteer. They chaperoned their team of Ambassadors and took
part in all training aspects of the Summit. Each county Agent or designee, with their
team of Ambassadors, had previously applied and received the Healthy Lifestyles
grant to participate the HLCLCS to implement a HLCLC summer camp program.

Cooking Like a Chef Curriculum/ Resources
Healthy Lifestyles Cooking Like a Chef Camp curriculum is to be offered at
county locations in SC which have been awarded Healthy Lifestyles grants. The
camp offers a social environment for adolescents’ ages 9-14 years in a five lesson
(four hours per lesson) format. The camp aims to provide of knowledge and skills to
participants by interactive meal preparation, food tasting, and active participation in
learning self-management skills and techniques. The resulting self-efficacy is also
enhanced by the social support of the high school Ambassadors as part of the camp
delivery team. The delivery teams were trained in the components of camp
curriculum at the “train the trainer” Summit.
The goals of the Healthy Lifestyles Cooking Camp cooperate with the Youth
Voice: Youth Choice, which plans include:
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Ø Increasing knowledge of healthy food choices through discussion and
exposure
Ø Presenting healthy versions of familiar foods that are inexpensive, tasty, and
easy and quick to prepare
Ø Demonstrating cooking techniques that use more healthful ingredients
Ø Practice reading food labels and Promoting desirable food choices and
behaviors by offering demonstrations and tastings of healthy foods to
include: whole grains, vegetables, salads, fruits, and beverages in the daily
diet.
Topics incorporated in the lessons include:
•

Drink low-fat milk and water instead of sweetened drinks.

•

Eat a rainbow! Eat more vegetables and fruits.

•

Read it before you eat it! The Nutrition Facts Label.

•

Make half of your grains whole! Eat more whole grains.

•

Healthier foods-fast: Eat fewer high-fat, high-sugar foods.

•

Power up your day. Eat breakfast.

Essential recipes to be included within the lessons:
1) Chopped salad, grilled cheese, mint water, Greek popcorn
2) Chicken stir fry, baked brown rice, cucumber water, green smoothie
3) Manicotti (crêpes, ricotta, marinara sauce); kale macaroni, low-fat cheese,
and apple quesadilla
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4) Catfish with corn relish and grits & greens, baked eggplant parmesan,
strawberry water, and fruit yogurt smoothies
5) Vegetable Omelet, whole wheat vegetable pizza, guacamole & whole
wheat baked tortilla chips, and citrus water
Power point applied nutrition educational components include the
following topics: dairy, fats, fruits, grains, healthy beverages, label reading, milk,
new food preferences; making better choices; protein; vegetables; and what’s for
breakfast.
Activities include: taste workshop; camp etiquette; food group tastings
(milk, oil, break, unusual fruits, and unusual vegetables; ‘blubber burger’ visual of
fat content of quick service food items; sugar visual on the quantity of sugar in
sweetened beverages; and reading food labels.
Video demonstration segments on the essential recipe production for
review by the delivery team include: breaking down a chicken; chicken stir fry;
green smoothie; Béchamel sauce; manicotti assembly; apple quesadilla; catfish &
corn relish; grits & greens; fruit smoothies; omelet; and whole wheat pizza.
An inventory listing of basic cooking equipment for camp includes tools for
recipe preparation, utensils, pots/pans, pans/trays, service needs, and cleaning
supplies as well as a listing of optional items for demonstrations.
A grocery list is provided including the quantity of ingredients, product
market specifications, and current prices for all ingredients used in the essential
recipes, demonstrations, and activities for a group of 25 campers. This list is divided
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into: fresh produce, fresh herbs, meat/poultry/fish, staples, dairy/eggs, spices, and
bread stuffs.

Camp Format
Note: All written and visual materials are provided to the delivery team in the
facilitator notebook, the participant manual and/or the flash drive with the power
points and demonstrations.
Each class begins with greetings and a brief overview of the activities to
follow.
The recipe demonstration portion follows each lesson and provides an integral part
of the program. It is important to show campers that healthy foods can be prepared
easily, quickly, and taste good. The essential recipes are demonstrated for each
lesson.
Applied nutrition discussion is included throughout the lesson, as well as provided
through the power point sharing each day.
Campers are assigned to a team: 25 campers divided into two groups then
each group of 12-13 is divided into 2 or 3 sub- groups of 4-6 participants that all
work on the same recipes. The recipes are written to serve 6, so each group will be
making the food that they will share for lunch, with the delivery team. This
“breaking the bread” lunch time is both sharing the food and the discussion between
the campers and delivery team.
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After lunch, the campers clean up their area and then reassemble to review
the next day’s recipes. There will be a Healthy Snack demonstrated each day during
the last 15 minutes of camp and the Team will go over the important nutritional
points covered that day, as they share their snack.

Healthy Lifestyles Cooking Like a Chef Summit Description
The 2016 HLCLCS took place in January before the pilot summer camps.
Training sessions took place in Columbia, South Carolina from Friday afternoon to
Sunday at noon. The high school aged participants and their chaperones (4-H agent,
or designee) stayed at a hotel for the Friday and Sunday activities. The hotel was
within close proximity to the culinary arts laboratory location in which the Saturday
camp curriculum ““train the trainer”” session was conducted.
The location for the all-day Saturday experience was at a high school career
center culinary arts lab with approximately 1,000 square feet of kitchen space and
two adjacent classroom spaces. The lab contained five work stations, chef
demonstration set-up, range top and oven units, a three-compartment sink, and
refrigeration.
The participants were separated into group A and group B, each with 5
teams in order to adapt to the space provided. The kitchen accommodated five
teams at a time with stainless steel stations and the hand tools and basic equipment
provided by the University.
One classroom serviced the group as an area to do preparation of
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ingredients, preparation of snacks, and space for participants to complete the food
group tastings (milk, oil, bread, unusual fruits & vegetables) as well as instructional
activities. Work tables were the only furniture in this space. The second classroom
served as the applied nutrition presentation area in which the participants were
seated at desks to review and discuss the power point presentations.
The culinary lab day began at 8:30AM with a kitchen orientation for all
participants, and a demonstration on wet and dry measures, kitchen safety and
sanitation, and knife skills. The chef provided a demonstration on crepes, ricotta,
and stir fry. The morning snack was a green smoothie and an apple quesadilla.
The afternoon demonstration included Béchamel, whole wheat vegetable
pizza, spinach macaroni and cheese, vinaigrette, catfish, grits, greens and corn relish
dish, and vegetable omelets. The afternoon snack consisted of guacamole with
whole wheat tortilla chips and Greek herb popcorn.
Pre-session questionnaires using pencil and paper were administered at
registration on Friday afternoon and post-session questionnaires were
administered at the conclusion of the summit on Sunday.
On Sunday, the participants also reviewed the curriculum essential recipes
and lessons. The county teams met to develop their camp execution plan including:
how to recruit campers, determination of a camp location, and how to execute the
HLCLC curriculum in their home county. A complete 2016 weekend schedule and a
detailed Saturday schedule are located in Appendix A.
In 2017 the HLCLCS was held at the Center for Advanced Technical Studies
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Culinary arts program location in Chapin, South Carolina. Improvements were made
based on 2016 reviews. This 2017 location facility allowed for all participants to
occupy the kitchen at one time. This larger culinary arts space with student desk
area accommodated all county teams for culinary demonstrations and recipe
preparations in the kitchen space at one time. In this setting two county teams
shared a 10-foot work table and a four burner stove top with oven. An adjoining
dining room was used for meal services. The agenda for culinary demonstrations,
recipe preparation, snacks, meals, and participation in applied nutrition discussions,
food group tastings (milk, oil, bread, unusual fruits & vegetables) as well as
instructional activities were aligned with the original 2016 agenda.
On Sunday, Clemson University graduate student and CulinologyTM professor
held a group discussion with four 4-H Ambassadors that had completed the summit
and a summer camp in 2016. The goal of this group discussion was to gain some
insight on how the Ambassadors felt during their summer camp and what they
thought could be improved upon. The 2017 weekend schedule and a detailed
Saturday schedule are located in Appendix B.

EVALUATION TOOLS
Evaluation of 2016 & 2017 HLCLCS
Preparedness and confidence level of the Ambassadors were measured using
a qualitative questionnaire methodology. The questionnaire asked items related to
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food choices, cooking techniques and cooking skills. The Modified 4-H Common
Measures pre-questionnaires were administered at the launch of the HLCLCS;
Ambassadors were asked to self-report with paper and pencil. The Modified 4-H
Common Measures post-questionnaires were administered at the conclusion of the
HLCLCS and were also self-reported with paper and pencil. Both the pre- and postquestionnaires were delivered and collected by a citi-certified research team. Full
questionnaire is available in Appendix C.

Food Choices
The Food Choices items was a segment from the validated 4-H Common
Measures questionnaire16. This section consisted of 5 items. These items regarded
the agreeability of what food choices are appropriate for the body. The items
included: ‘I think about what foods my body needs during the day’, ‘I make food
choices based on what I know my body needs’, ‘I make healthy food choices
whenever I can’, ‘I match my food intake to the number of calories I need to eat each
day’, and ‘I encourage my family to eat meals together’. The items were asked based
on a five-point scale of ‘strongly agree’ to ‘not applicable to my 4-H experience’. This
section allows researchers to understand how the participants understand what
their dietary needs are and if they make the right or wrong decisions based on their
nutrition knowledge.
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Cooking Techniques
The Cooking Techniques section was developed at Clemson University for this
project. This section consisted of six items. The items included: ‘Debone a chicken’,
‘Made a roux’, ‘Practiced Dry Measurements’, ‘Practice Wet Measurements’, ‘Made
Cheese’, and ‘Made pizza dough from scratch’. The items were added to the
questionnaire to establish general skills that were going to be discussed throughout
the Summit weekend as well as establishing a baseline of the Ambassador’s skill
levels, but they were not analyzed for changes over time. The items were evaluated
on a scale of ‘Yes’ completed these cooking techniques in the past or ‘No’ have not
completed these cooking techniques in the past. The Cooking Techniques items were
used by the research team to assess the preparation and readiness of the Healthy
Lifestyles Cooking Like a Chef Summit 4-H Ambassadors, as they would be executing
these techniques during their HLCLC camp recipe work and teaching the youth in
their county. The items made a roux, practiced dry measurements, practiced wet
measurements and made pizza dough from scratch indicated the preparedness of
the Ambassadors to assist with the summer camp, and are skills utilized to cook the
essential recipes that will be completed during summer camp.

Self-Efficacy for Using Basic Cooking Skills
The Self-Efficacy for Using Basic Cooking Skills section was a segment of the
previously validated Clemson University Cook Like a Chef survey9. This
questionnaire to be administered pre-and post-Summit examines the cooking skills
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that were evaluated during the HLCLCS, and would be evaluated in the HLCLC camp
participants. The Self-Efficacy for Using Basic Cooking Skills segment was a twelveitem section on cooking skills. These skills consist of: ‘boiling’, ‘simmering’,
‘steaming’, ‘deep-frying’, ‘sautéing’, ‘stir frying’, ‘grilling’, ‘poaching’, ‘baking’,
‘roasting’, ‘knife skills’, and ‘mise en place’. The items for this section were recorded
on a five point-scale from left (least) ‘not at all confident’ to right (most) ‘extremely
confident scale’. Frequencies were obtained for all of the skills for 2016 and 2017.
For the purpose of this study the skills that were specifically analyzed were
‘steaming’, ‘sautéing’, ‘stir-frying’, ‘baking’, ‘knife skill’, and ‘mise en place’. These
skills were analyzed to demonstrate the importance of knife safety and kitchen
organization when executing a culinary summer program. If the Ambassadors are
able to safely control a knife and keep organized, they should successfully be able to
model these practices.

2016 HLCLC Ambassador Evaluation
The Ambassadors were introduced to two questionnaires developed for this
program. These questionnaires were: Connections and Feelings and a Fidelity
Checklist. They were to be completed during the summer camp week by the
Ambassador. Full 2016 questionnaires are available in Appendix D and the 2017
modified version available in Appendix E
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Connections and Feelings
The Connections and Feelings evaluation tool was developed at Clemson
University for use with the 2016 Healthy Lifestyles Cooking Like a Chef summer camp
pilot. The Connections and Feelings questionnaire was designed with four items to
capture how the Ambassadors felt on four different areas of camp week. The areas
consist of (1) ‘supportive environment’, (2) ‘interaction with peers’, (3)
‘engagement’, and (4) ‘connection with leaders’. The different areas of the camp
week are at the ‘week introduction’, ‘during cooking a recipe’, ‘during the down
time’ and ‘during “breaking of the bread” discussions’. The items were to be
assessed on a three-point scale “feeling of connections” a 0-2 scaling (0= no
connection, 1=somewhat connected and 2= fully connected). These connections
were to be assessed on the support from the (1) environment (campers, other
Ambassadors and Agents), (2) interaction with peers (other Ambassadors), (3)
engagement with the camp, and (4) the connections that were made with other
leaders. The Ambassadors were asked to complete this questionnaire throughout
the week, to be collected by the research team for analysis.

Fidelity Checklist
The Fidelity Checklist was developed at Clemson University for this project.
Fidelity was defined as the ability to replicate or reproduce the essential recipes and
instructional components of the curriculum at summer camps. The goal of this
questionnaire was to determine the relative dose of the implementation of the
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Healthy Lifestyles Cooking Like a Chef summer camps. This checklist provided a list
of recipes, activities, nutrition PowerPoints and other curriculum components
deemed essential for camp offered. The Fidelity Checklist was scored on a 0-2 scale
for each item. The components listed on the checklist were assessed based on
whether (1) ‘content was delivered’, (2) ‘did you understand the content’, and (3)
’could you repeat this on your own’. Scoring was as followed: ‘content delivered’
scored (0= we didn’t do this at camp, 1= we somewhat implemented this at camp, 2=
we fully accomplished); ‘did you understand the content’ (0=no, 1=somewhat, 2=
understand fully); and ‘could you repeat activity on your own’ (0=no, 1=with
assistance, 2= could do myself).
This questionnaire was adjusted from 2016 to 2017 as a result of suggestions
from a group discussion held at the 2017 Summit with participants from 2016 pilot
summer camp. The suggestions from this group discussion were to make the
questions more understandable, and to change the scale from a 0-2 (2016) to ‘yes’
or ‘no’ answer (2017). Elements that are important to this study and made up the
process evaluation are fidelity, dose, reach, recruitment, and context. Fidelity is used
to assess the consistency, and context delivered at camps. Each Ambassador will
receive the Fidelity Checklist to be completed during summer camp. These check
lists would then be analyzed to compare dose and context of each summer camp.
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2017 HLCLCS Group Discussion with 2016 Ambassador Representatives
At the 2017 Healthy Lifestyles Cooking Like a Chef Summit, a group discussion
was held with four returning 4-H Ambassadors that had attended the 2016 Summit
and assisted with a summer camp in 2016. These 4-H Ambassadors were from three
different counties. Clemson University’s CulinologyTM professor and Food, Nutrition
and Culinary Sciences graduate student led the group discussion to gather insight on
the HLCLC curriculum used during the 2016 summer camps pilot. The goal of the
group discussion was to listen to 4-H Ambassadors on how they felt about their
camp environment, connections they made with other Ambassadors (peers) at their
camps, and the level of connection with the adolescent campers as well as adults at
their camps. Ambassadors suggestions for improvements were solicited. A review of
the two evaluation tools, Connections and Feelings, and Fidelity Checklist, were
conducted during the group discussion. Full transcription is located in Appendix M.

ANALYSIS
Statistical analyses for all sections of the 4-H Common Measures
Questionnaire—Food Choices, Cooking Techniques, Self-Efficacy for Using Basic
Cooking Skills were conducted using JMP Pro 13 and SAS Studio. Frequencies and
percentages were found.
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RESULTS
Demographics of 2016, 2017 HLCLCS Participants
The Healthy Lifestyles Cooking Like a Chef Summit was presented to high
school aged participants (n=30) ages 14-18 years old in 2016 and (n=28) in 2017.
Shown in Table 2.1 and Table 2.2 are the percentage and frequencies of 2016 and
2017. Summit table provide a breakdown of ages, grades, genders and race for the
participants.

Table 2.1: Age and Grade of 2016 and 2017 HLCLCS Ambassadors
201
Age

2016 n (%)

Grade

2016 n (%)

2017 n (%)

7 n (%)
14

3 (10.7)

4 (18.1)

8

2 (7.14)

3 (13.6)

15

12 (42.8)

11 (50.0)

9

6 (21.4)

5 (22.7)

16

5 (17.8)

3 (13.6)

10

10 (35.7)

8 (36.3)

17

6 (21.4)

2 (9.09)

11

4 (14.2)

4 (18.1)

18

2 (7.14)

1 (4.54)

12

6 (21.4)

1 (4.54)

In 2016, 92.7% of the Ambassadors were represented by grades 9-12th, with
the majority (57.1%) being 9th and 10th graders. 92.7% of the Ambassadors were
between the age of 14-17 with the majority (42.8%) being 15 year olds. In 2017,
91% of the Ambassadors were represented by grades 8-11th with the majority
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(59%) being 9th and 10th graders. 90.7% of the Ambassadors were between the ages
of 14-17 with the majority (50%) being 15 years old.

Table 2.2: Gender and Race of 2016 and 2017 HLCLCS Ambassadors
Gender

2016 n (%)

2017 n (%)

Race

2016 n (%)

2017 n (%)

Female

19 (67.8)

12 (54.5)

White or Caucasian

11 (40.7)

9 (40.9)

Male

9 (32.1)

10 (45.4)

Black or African American

16 (59.2)

13 (59.0)

In 2016 (67.8%) of the Ambassadors were female and (32.1%) were male. In 2017
(54.5%) of the Ambassadors were female and (45.4%) were male. Both in 2016
(59.2%) and 2017 (59%) of the participants were primarily Black or African
American.

Results of 2016 & 2017 HLCLCS
The (n=30) 4-H Ambassadors completed the pre- and post Modified 4-H
Common Measures questionnaire during the 2016 HLCLCS and (n=28) 4-H
Ambassadors completed the questionnaire in 2017. The sections of the
questionnaire are as followed: ‘Tell us about your 4-H experience’, ‘Nutrition
Knowledge’, ‘Food Choices’, ‘Cooking Techniques’, ‘Self-Efficacy for Using Basic Cooking
Skills’, ‘Physical Activity’, and ‘Tell us about you’ (Demographics)’. For the purpose of
this study the research team analyzed the Food Choices, Cooking Techniques and the
Self-Efficacy for Using Basic Cooking Skills. In 2016, two participants did not
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complete the post questionnaire; in 2017, six participants did not complete the post
questionnaire due to illness or other personal reasons.

Food Choices
Frequencies and percentages for each of the measured responses of the Food
Choices questionnaire are shown in Table 2.3.

Table 2.3: Pre-to Post Questionnaire Comparison of Ambassador Food Choices

2016
2017

Pre/Post

Strongly
Agree

Agree

Disagree

Strongly
disagree

N/A to 4-H
experience

Total

I make
healthy
food

2016

I make
food
choices
based on
what I
know my
body
needs

2017

I think
about
what
foods my
body
needs
during the
day

2016

Question

Year

Food Choices n (%)

Pre

4 (14.2)

18 (64.2)

4 (14.2)

2 (7.14)

0 (0)

28

Post

5 (20.0)

17 (68.0)

2 (8.00)

1 (4.00)

0 (0)

25

Pre

6 (21.4)

16 (57.1)

5 (17.9)

1 (3.60)

0 (0)

28

Post

4 (18.2)

13 (59.1)

3 (13.6)

2 (9.10)

0 (0)

22

Pre

3 (11.1)

14 (51.8)

7 (25.9)

2 (7.40)

1 (3.70)

27

Post

6 (24.0)

15 (60.0)

3 (12.0)

1 (4.00)

0 (0)

25

Pre

4 (14.2)

14 (50.0)

9 (32.1)

1 (3.57)

0 (0)

28

Post

2 (9.09)

10 (45.4)

10
(45.5)

0 (0)

0 (0)

22

Pre

6 (21.4)

17 (60.7)

5 (17.8)

0 (0)

0 (0)

28

Post

8 (34.7)

12 (52.1)

2 (8.69)

1 (4.34)

0 (0)

23

48

I
encourage
my family
to eat
meals
together

2017
2016
2017
2016

I match
my food
intake to
the
number of
calories I
need to
eat each
day

2017

choices
whenever
I can

Pre

6 (21.4)

19 (67.8)

3 (10.7)

0 (0)

0 (0)

28

Post

8 (36.3)

10 (45.4)

4 (18.1)

0 (0)

0 (0)

22

Pre

2 (7.40)

6 (22.2)

16
(59.2)

3 (11.1)

0 (0)

27

Post

2 (8.33)

13 (54.1)

8 (33.3)

1 (4.16)

0 (0)

24

Pre

4 (14.2)

7 (25.0)

11
(39.2)

5 (17.8)

1 (3.57)

28

Post

3 (13.6)

4 (18.1)

11
(50.0)

4 (18.1)

0 (0)

22

Pre

7 (25.0)

15 (53.5)

5 (17.8)

1 (3.57)

0 (0)

28

Post

8 (32.0)

14 (56.0)

2 (8.00)

1 (4.00)

0 (0)

25

Pre

12 (42.8)

8 (28.5)

6 (28.5)

2 (7.14)

0 (0)

28

Post

6 (27.2)

10 (45.4)

5 (22.7)

1 (4.54)

0 (0)

22

‘I think about what foods my body needs during the day’ showed that in 2016,
the pre-questionnaire indicated 4 (14.2%) Ambassadors “strongly agreed” and 18
(64.2%) Ambassadors “agreed” with this statement. The post-questionnaire
indicated that 5 (20.0%) Ambassadors “strongly agreed” and 17 (86.0%)
Ambassadors “agreed”. In 2017, the pre-questionnaire indicated 6 (21.4%)
Ambassadors “strongly agreed” and 16 (57.1%) “agreed”. The post-questionnaire
indicated that 4 (18.2%) “strongly agreed’ and 13 (59.1%) “agreed’.
The results pertaining to item ‘I think about what foods my body needs during
the day’ indicated that the post-questionnaire for 2016 had a higher change of
percentage for ‘strongly agreed’ and ‘agreed’ compared to the pre-questionnaire.
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This indicated that more Ambassadors thought about what foods their bodies need
during the day. The 2017 post-questionnaire indicated that there was a lower
change of percentage for ‘strongly agreed’ and a higher change of percentage for
‘agreed’, compared to the pre-questionnaire. These results indicated that more
Ambassadors changed their answers to “agree”.
‘I make food choices based on what I know my body needs’ showed that in
2016 the pre-questionnaire indicated 3 (11.1%) Ambassadors “strongly agreed” and
14 (51.8%) “agreed” to the above statement. The post-questionnaire indicated that
6 (24.0%) Ambassadors “strongly agreed” and 15 (60.0%) “agreed”. In 2017 data
indicated that 4 (14.2%) Ambassadors “strongly agree” and 14 (50.0%) “agreed”.
The post-questionnaire indicated 2 (9.09%) Ambassadors “strongly agree’ and 10
(45.4%) “agree”.
The results pertaining to item ‘I make food choices based on what I know my
body needs’ indicated that the post-questionnaire for 2016 had a higher change of
percentage for ‘strongly agreed’ and ‘agreed’, a difference of 13% for strongly
agreed and 9% for agreed compared to the pre-questionnaire. This showed that
more of the Ambassadors in the post-questionnaire made food choices based on
what they knew their body needed. The 2017 post-questionnaire indicated that
there was a lower change of percentage for both ‘strongly agreed’ and ‘agreed’
compared to the pre-questionnaire. These results indicated that the Ambassadors
do not make food choices based on what they know their body needs.
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‘I make healthy food choices whenever I can’ showed that in 2016 the prequestionnaire indicated 6 (21.4%) Ambassadors “strongly agreed” and 17 (60.7%)
Ambassadors “agreed” to the previous statement. The 2016 post-questionnaire
indicated 8 (34.7%) Ambassadors “strongly agreed” and 12 (52.1%) Ambassadors
“agreed”. In 2017 the pre-questionnaire indicated that 6 (21.4%) Ambassadors
“strongly agreed” and 19 (67.8%) Ambassadors “agreed” that they make healthy
food choices whenever they can. The post-questionnaire for 2017 indicated that 8
(36.3%) Ambassadors “strongly agreed” and 10 (45.45%) Ambassadors “agreed”.
The results pertaining to item ‘I make healthy food choices whenever I can’
indicated that the post-questionnaire for 2016 had a higher change of percentage
for answer ‘strongly agreed’ and a lower change in percentage for ‘agree’ compared
to the pre-questionnaire. This indicated that more Ambassadors in 2016 changed
their answer to “strongly agreed” that they make healthier food choices when they
can. The 2017 post-questionnaire indicated that there was a higher change of
percentage for ‘strongly agreed’ and a lower change of percentage for ‘agreed’
compared to the pre-questionnaire. These results also indicated that more
Ambassadors “strongly agreed” that they make heathier food choices when they can.
‘I match my food intake to the number of calories I need to eat each day’
showed that in 2016 the pre-questionnaire indicated that 2 (7.40%) Ambassadors
“strongly agreed” and 6 (22.2%) Ambassadors “agreed” to the above statement. The
post-questionnaire in 2016 indicated that 2 (8.33%) “strongly agreed” and 13
(54.1%) “agreed”. In 2017 the pre-questionnaire indicated 4 (14.2%) “strongly
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agreed” and 7 (25.0%) Ambassadors “agreed” that they match their food intake to
the number of calories they may need to eat each day. The 2017 post-questionnaire
indicated that 3 (13.6%) Ambassadors “strongly agreed” and 4 (18.1%)
Ambassadors “agreed”.
The results pertaining to item ‘I match my food intake to the number of
calories I need to eat each day’ indicated that the post-questionnaire for 2016 had no
change of percentage for ‘strongly agreed’ and a higher change in percentage for
‘agreed’ compared to the pre-questionnaire. This indicated that the Ambassadors
had no change to “strongly agreed” but more Ambassadors showed that they
“agreed” to matching their food intake with the calories required each day. The
2017 post-questionnaire indicated that there was a lower change of percentage for
both ‘strongly agreed’ and ‘agreed’ compared to the pre-questionnaire. These
results indicated that the Ambassadors do not match their food intake to the
number of calories they need each day.
‘I encourage my family to eat meals together’ showed that the prequestionnaire in 2016 indicated 7 (25.0%) Ambassadors “strongly agreed” and 15
(53.5%) Ambassadors “agreed” that they encourage their families to eat together.
The post-questionnaire in 2016 indicated that 8 (32.0%) Ambassadors “strongly
agree” and 14 (56.0%) Ambassadors “agreed”. In 2017 the pre-questionnaire
indicated 12 (42.8%) Ambassadors “strongly agreed” and 8 (28.5%) Ambassadors
“agreed” that they encouraged their families to eat meals together. The post-
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questionnaire in 2017, 6 (27.2%) Ambassadors “strongly agreed” and 10 (45.4%)
Ambassadors “agreed”.
The results pertaining to item ‘I encourage my family to eat meals together’
indicated that the post-questionnaire for 2016 had no change of percentage for
‘strongly agreed’ and a higher change in percentage for ‘agreed’ compared to the
pre-questionnaire. In 2016, the Ambassadors indicated that they had no change preto post- questionnaire for “strongly agree”, but more Ambassadors indicated that
they “agreed” that they encourage their family to eat meals together postquestionnaire. The 2017 post-questionnaire indicated that there was a lower change
of percentage for ‘strongly agreed’ and a higher change of percentage for ‘agreed’,
compared to the pre-questionnaire. In 2017, the Ambassadors indicated no change
pre- to post- questionnaire for “strongly agreed”, but more Ambassadors indicated a
change in “agreed” pre- to post- questionnaire.
The 4-H Ambassadors were asked to complete an additional item related to
their families eating meal together. This item was ‘My family eats at least one meal a
day together’. Shown in Table 2.4 are the results of how many of the Ambassadors
indicated that their family eats at least one meal a day together.
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Table 2.4: Ambassadors Encouraging Eating Meals with Their Families
Family eating meals together n (%)
Pre 2016
My family eats at least
one meal a day together

Total (n)

Pre 2017

“Yes”

“No”

“Yes”

“No”

21 (75)

7 (25)

18 (81)

4 (18)

28

22

The results of the pre-questionnaire in 2016 indicate that 21 (75%)
Ambassadors answered ‘Yes” and 7 (25%) answered “No’. In 2017 the answers
indicated that 18 (81%) Ambassadors answered ‘Yes’ and 4 (18%) answered ‘No’.
The results of the post-questionnaire were not analyzed because there would be no
change over time.

Cooking Techniques
Shown in Table 2.5 are the results of the 2016 HLCLCS Cooking Techniques,
which are the frequencies and percentages for whether or not the 4-H Ambassadors
were familiar with the cooking technique items.
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Table 2.5: Frequencies and Percentages for Cooking Technique (2016 & 2017 HLCLCS)
Cooking Techniques n (%)
Year

Pre-Questionnaire

Post-Questionnaire

Cooking Technique
“Yes”

“No”

Total

“Yes”

“No”

Total

2016

7 (25.9)

20 (74.0)

27

11 (42.3)

15 (57.6)

26

2017

10 (35.7)

18 (64.3)

28

10 (45.5)

12 (54.5)

22

2016

6 (23.0)

20 (76.9)

26

15 (57.69)

11 (42.3)

26

2017

9 (32.1)

19 (67.9)

28

11 (50.0)

11 (50.0)

22

2016

19 (70.3)

8 (29.6)

27

26 (100)

0 (0)

26

2017

21 (75.0)

7 (25.0)

28

18 (81.8)

3 (13.6)

22

2016

19 (70.3)

8 (28.6)

27

26 (100)

0 (0)

26

2017

20 (71.4)

8 (28.6)

28

19 (86.3)

2 (9.10)

22

2016

2 (7.14)

26 (92.8)

28

19 (73.0)

7 (26.9)

26

2017

8 (28.6)

20 (71.4)

28

8 (36.3)

13 (59.1)

22

2016

11 (39.2)

17 (60.7)

28

25 (96.1)

1 (3.84)

26

2017

20 (71.4)

8 (28.6)

28

19 (86.3)

2 (9.10)

22

Debone a Chicken

Made a Roux

Practice Dry
Measures

Practiced Wet
Measures

Made Cheese

Made Pizza
Dough from
Scratch
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In 2016, ‘made a roux’ showed the Ambassadors indicated in their prequestionnaire that 6 (23.0%) answered “Yes” and 20 (76.9%) answered “No” for
‘made a roux’. The post-questionnaire showed that 15 (57.69%) answered “Yes” and
11 (42.3%) answered “No”. In 2017, the Ambassadors indicated in their prequestionnaire that 10 (35.7%) answered “Yes” and 18 (64.35) answered “No” for
‘made a roux’. The post-questionnaire showed that 10 (45.5%) answered “Yes” and
12 (54.5%) answered “No”. The results pertaining to item ‘made a roux’ indicated
that in 2016 there was a higher percentage of Ambassadors who answered ‘Yes’ in
their post-questionnaire than their pre-questionnaire. In 2017 there was a higher
percentage of Ambassadors who answered ‘Yes’ in their post-questionnaire than
their pre-questionnaire
In 2016, ‘practice dry measurements’ showed the Ambassadors indicated in
their pre-questionnaire that 19 (70.3%) answered “Yes” and 8 (29.6%) answered
“No” for ‘practice dry measurements’. The showed that post-questionnaire 26
(100%) answered “Yes” and 0 (0%) answered “No”. In 2017, the Ambassadors
indicated in their pre-questionnaire that 21 (75.0%) answered “Yes” and 7 (25.0%)
answered “No” for ‘practice dry measurements’. That post-questionnaire showed
that 19 (86.3%) answered “Yes” and 2 (9.10%) answered “No”. The results
pertaining to item ‘practice dry measurements’ indicated that in 2016 there was a
higher percentage of Ambassadors who answered ‘Yes’ in their post-questionnaire
than their pre-questionnaire. In 2017 there was a higher percentage of
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Ambassadors who answered ‘Yes’ in their post-questionnaire than their prequestionnaire
In 2016 ‘practice wet measurements’ showed the Ambassadors indicated in
their pre-questionnaire that 19 (70.3%) answered “Yes” and 8 (28.6%) answered
“No” for ‘practice wet measurements’. The post-questionnaire showed that 26
(100%) answered “Yes” and 0 (0%) answered “No”. In 2017, the Ambassadors
indicated in their pre-questionnaire that 20 (71.4%) answered “Yes” and 8 (28.6%)
answered “No” for ‘practice wet measurements’. The post-questionnaire showed
that 19 (86.3%) answered “Yes” and 2 (9.10%) answered “No”. The results
pertaining to item ‘practice wet measurements’ indicated that in 2016 there was a
higher percentage of Ambassadors who answered ‘Yes’ in their post-questionnaire
than their pre-questionnaire. In 2017 there was a higher percentage of
Ambassadors who answered ‘Yes’ in their post-questionnaire than their prequestionnaire
In 2016, ‘made pizza dough from scratch’ showed the Ambassadors indicated
in their pre-questionnaire that 11 (39.2%) answered “Yes” and 17 (60.7%)
answered “No” for ‘made pizza dough from scratch’. The post-questionnaire showed
that 25 (96.1%) answered “Yes” and 1 (3.84%) answered “No”. In 2017, the
Ambassadors indicated in their pre-questionnaire that 15 (53.6%) answered “Yes”
and 13 (46.4%) answered “No” for ‘made pizza dough from scratch’. The postquestionnaire showed that 19 (86.3%) answered “Yes” and 2 (9.10%) answered
“No”. The results pertaining to item ‘made pizza dough from scratch’ indicated that
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in 2016 there was a higher percentage of Ambassadors who answered ‘Yes’ in their
post-questionnaire than their pre-questionnaire. In 2017, there was a higher
percentage of Ambassadors who answered ‘Yes’ in their post-questionnaire than
their pre-questionnaire

Self-Efficacy for Using Basic Cooking Skills
Shown in Table 2.6 are the results to the Self-Efficacy for Using Basic Cooking
Skills questionnaire, which are measured responses pertaining to the confidence
level of cooking skills used within the HLCLC curriculum.

Table 2.6: Frequencies and Percentages for Self-Efficacy for Using Basic Cooking Skills (2016 &
2017 HLCLCS)
Self-Efficacy for Using Basic Cooking Skills n (%)

Steaming

2016

2017

Sautéing

2016

2017

Pre / Post

Skill

Year

Not
Not Very

Neither/

Confident

Extremely
Confident

Confident

nor

Total
Confident

at all

Pre

1 (3.57)

2 (7.14)

13 (46.4)

6 (21.4)

6 (21.4)

28

Post

0 (0)

0 (0)

6 (23.0)

11 (42.3)

9 (34.6)

26

Pre

2 (7.14)

5 (17.8)

3 (25.0)

9 (32.1)

5 (17.8)

28

Post

1 (4.54)

3 (13.6)

7 (31.8)

8 (36.3)

3 (13.6)

22

Pre

4 (14.2)

6 (21.1)

7 (25.0)

7 (25.0)

4 (14.2)

28

Post

0 (0)

0 (0)

2 (8.00)

10 (40.0)

13 (52.0)

25

Pre

1 (7.14)

1 (7.14)

6 (21.4)

8 (28.5)

10 (35.7)

28
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Stir-

2016

frying
2017

Baking

2016

2017

Post

1 (4.54)

1 (4.54)

4 (18.1)

6 (27.2)

10 (45.4)

22

Pre

3 (10.7)

10 (35.7)

5 (17.8)

7 (25.0)

3 (10.7)

28

Post

0 (0)

0 (0)

1 (3.84)

10 (38.4)

15 (57.6)

26

Pre

1 (3.57)

3 (10.7)

5 (17.8)

8 (28.5)

11 (39.2)

28

Post

0 (0)

2 (9.09)

4 (18.1)

8 (36.3)

8 (36.3)

22

Pre

0 (0)

1 (3.70)

2 (7.40)

9 (33.3)

15 (55.5)

27

Post

0 (0)

0 (0)

2 (7.69)

7 (26.9)

17 (65.3)

26

Pre

0 (0)

9 (32.1)

3 (10.7)

6 (21.4)

15 (53.5)

28

Post

1 (4.54)

0 (0)

2 (9.09)

9 (40.9)

1 (4.54)

22

Pre

3 (10.7)

3 (10.7)

12 (42.8)

4 (14.2)

6 (21.4)

28

Post

1 (3.84)

0 (0)

3 (11.5)

8 (30.7)

14 (53.8)

26

Pre

1 (3.57)

3 (10.7)

6 (21.4)

10 (35.7)

8 (28.5)

28

Post

0 (0)

2 (4.54)

3 (13.6)

10 (45.4)

8 (36.3)

22

Pre

8 (28.5)

6 (21.4)

8 (28.5)

1 (3.57)

5 (17.8)

28

Post

0 (0)

1 (4.00)

5 (20.0)

10 (40.0)

9 (36.0)

25

Pre

6 (22.2)

7 (25.9)

6 (22.2)

5 (18.5)

3 (11.1)

27

Post

1 (4.54)

0 (0)

7 (31.8)

4 (18.1)

10 (45.4)

22

2016
Knife
Skills
2017

2016
Mise en
place
2017

In the 2016 pre-questionnaire, the skill ‘steaming’ indicated that 6 (21.4%)
Ambassadors felt “confident” and 6 (21.4%) Ambassadors felt “extremely confident”
on being familiar with how to steam or what steaming was. The 2016 postquestionnaire showed that 11 (42.3%) Ambassadors felt “confident” and 9 (34.6%)
Ambassadors felt “extremely confident”. In the 2017 pre-questionnaire, the skill
‘steaming’ indicated that 9 (32.1%) Ambassadors felt “confident” and 5 (17.8%)

59

Ambassadors felt “extremely confident” on being familiar with how to steam or
what steaming was. The post-questionnaire in 2017 indicated that 8 (36.3%)
Ambassadors felt “confident” and 3 (13.6%) Ambassadors felt “extremely confident”.
The results pertaining to item ‘steaming’ in 2016 indicated that there was a higher
percentage of Ambassadors felt ‘confident’ and ‘extremely confident’ in their postquestionnaire over their ‘pre-questionnaire’. In 2017, there was a higher percentage
of Ambassadors felt ‘confident’ and a lower percentage of Ambassadors felt
‘extremely confident’ in their post-questionnaire over their pre-questionnaire.
In the 2016 pre-questionnaire the skill ‘sautéing’ indicated that 7 (25.0%)
Ambassadors felt “confident” and 4 (14.2%) Ambassadors felt “extremely confident”
on being familiar with how to sauté or what sautéing was. The 2016 postquestionnaire indicated that 10 (40.0%) Ambassadors felt “confident” and 13
(52.0%) Ambassadors felt “extremely confident”. In the 2017 pre-questionnaire, for
‘sautéing’ the results indicated that 8 (28.5%) Ambassadors felt “confident” and 10
(35.7%) Ambassadors felt “extremely confident”. The 2017 post-questionnaire
indicated that 6 (27.2%) Ambassadors felt “confident” and 10 (45.4%) Ambassadors
felt “extremely confident”. The results pertaining to item ‘sautéing’ in 2016
indicated that there was a higher percentage of Ambassadors felt ‘confident’ and
‘extremely confident’ in their post-questionnaire over their ‘pre-questionnaire’. In
2017 there was a lower percentage of Ambassadors felt ‘confident’ and a higher
percentage of Ambassadors felt ‘extremely confident’ in their post-questionnaire
over their pre-questionnaire.
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In the 2016 pre-questionnaire the skill ‘stir-frying’ indicated that 7 (25.0%)
Ambassadors felt “confident” and 3 (10.7%) Ambassadors felt “extremely confident”
on being familiar with how to stir-fry or what stir-frying was. The 2016 postquestionnaire indicated that 10 (38.4%) Ambassadors felt “confident” and 15
(57.6%) Ambassadors felt “extremely confident”. In the 2017 pre-questionnaire, for
‘stir-frying’ the results indicated that 8 (28.5%) Ambassadors felt “confident” and 11
(39.2%) Ambassadors felt “extremely confident”. The 2017 post-questionnaire
indicated that 8 (36.3%) Ambassadors felt “confident” and 8 (36.3%) Ambassadors
felt “extremely confident”. The results pertaining to item ‘stir-frying’ in 2016
indicated that there was a higher percentage of Ambassadors felt ‘confident’ and
‘extremely confident’ in their post-questionnaire over their ‘pre-questionnaire’. In
2017 there was a higher percentage of Ambassadors felt ‘confident’ and a lower
percentage of Ambassadors felt ‘extremely confident’ in their post-questionnaire
over their pre-questionnaire.
In the 2016 pre-questionnaire the skill ‘baking’ indicated that 9 (33.3%)
Ambassadors felt “confident” and 15 (55.5%) Ambassadors felt “extremely
confident” on being familiar with how to bake or what baking was. The 2016 postquestionnaire, indicated that 7 (26.9%) Ambassadors felt “confident” and 17
(65.3%) Ambassadors felt “extremely confident”. In the 2017 pre-questionnaire, for
‘baking’ the results indicated that 6 (21.4%) Ambassadors felt “confident” and 15
(53.5%) Ambassadors felt “extremely confident”. The 2017 post-questionnaire,
indicated that 9 (40.9%) Ambassadors felt “confident” and 1 (4.54%) Ambassador

61

felt “extremely confident”. The results pertaining to item ‘baking’ in 2016 indicated
that there was a lower percentage of Ambassadors felt ‘confident’ and a higher
percentage of Ambassadors felt ‘extremely confident’ in their post-questionnaire
over their ‘pre-questionnaire’. In 2017 there was a higher percentage of
Ambassadors felt ‘confident’ and a lower percentage of Ambassadors felt ‘extremely
confident’ in their post-questionnaire over their pre-questionnaire.
In the 2016 pre-questionnaire the skill ‘knife skills’ indicated that 4 (14.2%)
Ambassadors felt “confident” and 6 (21.4%) Ambassadors felt “extremely confident”
on being familiar with knife skills or what knife skills was. The 2016 postquestionnaire indicated that 8 (30.7%) Ambassadors felt “confident” and 14 (53.8%)
Ambassadors felt “extremely confident”. In the 2017 pre-questionnaire for ‘knife
skills’, the results indicated that 10 (35.7%) Ambassadors felt “confident” and 8
(28.5%) Ambassadors felt “extremely confident”. The 2017 post-questionnaire
indicated that 10 (45.4%) Ambassadors felt “confident” and 8 (36.3%) Ambassadors
felt “extremely confident”. The results pertaining to item ‘knife skills’ in 2016
indicated that there was a higher percentage of Ambassadors felt ‘confident’ and
‘extremely confident’ in their post-questionnaire over their ‘pre-questionnaire’. In
2017, there was a higher percentage of Ambassadors felt ‘confident’ and ‘extremely
confident’ in their post-questionnaire over their pre-questionnaire.
In the 2016 pre-questionnaire the skill ‘mise en place’ indicated that 1
(3.57%) Ambassador felt “confident” and 5 (17.8%) Ambassadors felt “extremely
confident” on being familiar with mise en place or what mise en place was. The 2016
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post-questionnaire indicated that 10 (40.0%) Ambassadors felt “confident” and 9
(36.0%) Ambassadors felt “extremely confident”. In the 2017 pre-questionnaire for
‘mise en place’, the results indicated that 5 (18.5%) Ambassadors felt “confident”
and 3 (11.1%) Ambassadors felt “extremely confident”. The 2017 post-questionnaire
indicated that 4 (18.1%) Ambassadors felt “confident” and 10 (45.4%) Ambassadors
felt “extremely confident”. The results pertaining to item ‘mise en place’ in 2016
indicated that there was a higher percentage of Ambassadors felt ‘confident’ an
‘extremely confident’ in their post-questionnaire over their ‘pre-questionnaire’. In
2017, there was no change in percentage of Ambassadors felt ‘confident’ and a
higher percentage of Ambassadors felt ‘extremely confident’ in their postquestionnaire over their pre-questionnaire.

2016 HLCLC Ambassador Results
Connections and Feelings
These items are important because they allow the researchers to assess the
learning environment. If the environment is supportive, both the Ambassadors and
the campers may be able to better learn and gain confidence with their skills. The
research team evaluated if the camp environment was supportive, if the
Ambassadors had any interactions with their peers (fellow Ambassadors), if the
Ambassadors felt engaged throughout the week, and if the Ambassadors connected
with the other leaders. The research team collected the Connections and Feelings
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questionnaire at the end of the summer from all the counties, (n=15) Ambassadors
that completed their questionnaire. Missing data is noted in this section.
Shown in Table 2.7 are the results of the 2016 Connections and Feelings
questionnaire administered to the Ambassadors during their summer camps. The
items were measured responses of frequency and percentages on whether the
Ambassadors experience ranged from no connection to they felt fully connected.

Table 2.7: 2016 Summer 4-H Healthy Lifestyle Ambassadors Connections and Feelings
2016 Connections and Feelings n (%)
0=None, 1=Somewhat, 2=Fully
Time During
the Week

Supportive Environment

Interaction with Peers

Engagement

Connection with Leaders

Scale

0

1

2

0

1

2

0

1

2

0

1

2

Week
Introduction

1
(6.67)

2
(12.3)

12
(80.0)

1
(6.67)

2
(13.3)

13
(80.0)

2
(20.0)

3
(20.0)

9
(60.0)

3
(20.0)

3
(20.0)

9
(60.0)

During
Cooking a
Recipe

2
(13.3)

2
(12.3)

11
(73.3)

2
(13.3)

0 (0)

13
(86.6)

3
(20.0)

0 (0)

12
(80.0)

3
(20.0)

1
(6.67)

11
(73.3)

During
Down Time

6
(40.0)

2
(13.3)

7
(46.6)

6
(40.0)

1
(6.67)

8
(53.3)

6
(40.0)

1
(6.67)

8
(53.3)

6
(40.0)

2
(13.3)

7
(46.6)

During
Breaking of
the Bread
Discussions

3
(20.0)

1
(6.66)

11
(73.3)

3
(20.0)

1
(6.67)

11
(73.3)

4
(26.6)

3
(20.0)

8
(53.3)

4
(26.6)

1
(6.67)

10
(66.6)

At the week introduction, 12 (80%) of the Ambassadors felt fully supported
in their environment, 13 (80%) felt they fully interacted with their peers, 9 (60%)
felt they were fully engaged, and 9 (60%) Ambassadors fully felt connected with the
other leaders.
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During recipe cooking, 11 (73.3%) Ambassadors felt fully supported in their
environment, 13 (86.6%) felt they fully interacted with their peers, 12 (80%) felt
they were fully engaged, and 11 (73.3%) Ambassadors fully felt connected with the
other leaders.
During the down time, 7 (46.6%) Ambassadors felt fully supported in their
environment, 8 (53.3%) felt they fully interacted with their peers, 8 (53.3%) felt
they were fully engaged, and 7 (46.6%) Ambassadors fully felt connected with the
other leaders.
During the “breaking of the bread” discussion, 11 (73.3%) Ambassadors felt
fully supported in their environment, 11 (73.3%) felt they fully interacted with their
peers, 8(53.3%) felt they were fully engaged, and 10 (66.6%) Ambassadors fully felt
connected with the other leaders.

Fidelity Checklist
The research team examined the completeness of delivery each HLCLC
summer camp. Ideally, all the essential recipes, instruction, and activities were to be
completed at each camp. This checklist provided some level of feedback to the
research team on the dosage presented.
Shown in Table 2.8 are the results of the Fidelity Checklist completed by
(n=15) 4-H Ambassadors by the completion of their 2016 HLCLC summer camps. Six
items out of the thirty-seven essential recipes, activities and nutritional
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PowerPoints are presented. For a complete analysis of all 37 essential recipes,
activities and nutritional PowerPoints refer to Appendix F.

Table 2.8: Summer 2016 Fidelity Checklist self-reported by 4-H Healthy Lifestyles
Ambassadors
2016 Fidelity Checklist for Ambassadors n (%)
Content Delivered (0=We didn’t do this at camp, 1=we somewhat implemented this at camp, 2=we fully
accomplished)
Did you understand Content (0=no, 1=somewhat, 2=understand fully)
Could you repeat activity on your own (0=no, 1=with assistance, 2= could do myself)

Recipe/Activity/
Content Delivered
Lesson

Did you Understand the
Content

Could you repeat this
on your own

Scale

0

1

2

0

1

2

0

1

2

Kitchen Basics

0 (0)

14
(87.5)

1
(6.25)

0 (0)

1
(6.25)

14
(87.5)

0 (0)

1
(6.25)

14
(87.5)

Manicotti

1
(6.25)

2
(12.5)

12
(75.0)

1
(6.25)

2
(12.5)

12
(75.0)

2
(12.5)

4
(25.0)

9
(56.2)

Chicken Stir Fry

0 (0)

1
(6.25)

14
(87.5)

0 (0)

1
(6.25)

14
(87.5)

1
(6.25)

2
(12.5)

12
(75.0)

Brown Rice

0 (0)

4
(25.0)

11
(68.7)

0 (0)

4
(25.0)

11
(68.7)

1
(6.25)

4
(25.0)

10
(62.5)

Béchamel Sauce

4
(25.0)

3
(18.7)

8
(50.0)

5
(31.2)

2
(12.5)

8
(50.0)

4
(25.0)

3
(18.7)

8
(50.0)

Kale Macaroni and
Cheese

1
(6.25)

0 (0)

14
(87.5)

2
(12.5)

1
(6.25)

12
(75.0)

1
(6.25)

2
(12.5)

12
(75.0)

The recipe activities on Table 2.8 correspond with the Cooking Skills items
that were assessed in the HLCLC summer program (sauté, how to steam, how to stir
fry, how to bake) as well as the Cooking Techniques and the Self-Efficacy for Using
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Basic Cooking Skills items assessed in the HLCLCS (made a roux, practiced dry
measurements, practiced wet measurements, made pizza dough from scratch, and
steaming, sautéing, stir-frying, baking, knife skills and mise en place respectively).
Monitoring dosage delivered of the curriculum allows the research team to make
inferences on camper answers regarding their learning of a specific skill. If an
essential recipe that demonstrated sautéing skills was not completed, and campers
answered that they did not understand what sautéing was, the research team may
infer that the curriculum was not completed to its full capacity.
‘Kitchen basics’ showed that 14 (87.5%) Ambassadors stated that they
somewhat implemented this at camp, 1 (6.25%) Ambassador stated that he or she
fully accomplished this at camp, 14 (87.5%) Ambassadors stated that they fully
understood the content, and 14 (87.5%) Ambassadors said they could repeat this
content by themselves. The results pertaining to ‘kitchen basics’ showed that the
Ambassadors understood the content that they were to deliver during their HLCLC
program, but not all of them fully grasped the concept in its entirety.
‘Manicotti’ showed that 12 (75.0%) Ambassadors stated they fully
implemented this at camp, 12 (75.0%) Ambassadors stated that they fully
understood the content, and 9 (56.2%) Ambassadors said they could repeat this
content by themselves. The results pertaining to the manicotti recipe showed that
75% of the Ambassadors fully implemented and understood how to prepare and
deliver how to explain this lesson.
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‘Chicken stir-fry’ showed that 14 (87.5%) Ambassadors stated they fully
implemented this at camp, 14 (87.5%) Ambassadors stated that they fully
understand the content, and 12 (75.0%) Ambassadors said they could repeat this
content by themselves. The results pertaining to the chicken stir-fry recipe showed
that the Ambassadors fully implemented and understood how to prepare and
deliver the stir fry lesson.
‘Brown rice’ showed that 11 (68.7%) Ambassadors stated they fully
implemented this at camp, 11 (68.7%) Ambassadors stated that they fully
understand the content, and 10 (62.5%) Ambassadors said they could repeat this
content by themselves. The results pertaining to making brown rice showed that a
majority, but not all of the Ambassadors completed this recipe at their camp and a
majority, but not all, understood how to complete this recipe lesson.
‘Béchamel’ sauce showed that 8 (50.0%) Ambassadors stated they fully
implemented this at camp, 8 (50.0%) Ambassadors stated that they fully understand
the content, and 8 (50.0%) Ambassadors said they could repeat this content by
themselves. The results pertaining to making a béchamel sauce shows that half the
Ambassadors fully implemented and understood how to prepare and deliver this
recipe lesson.
‘Kale macaroni and cheese’ showed that 14 (87.5%) Ambassadors stated they
fully implemented this at camp, 12 (75.0%) Ambassadors stated that they fully
understand the content, and 12 (75.0%) Ambassadors said they could repeat this
content by themselves. The results pertaining to making kale macaroni and cheese
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showed that a majority, but not all, of the Ambassadors fully implemented and
understood fully how to prepare and deliver this recipe lesson.

DISCUSSION
Both the 2016 and 2017 Healthy Lifestyles Cooking Like a Chef Summits were
pilot learning experiences. In 2016, the HLCLCS was held in Columbia, SC. There
were (n=30) Ambassadors and (n=10) 4-H Agents/volunteers. 2016 was the pilot of
both the Healthy Lifestyles Cooking Like a Chef Summits and the Healthy Lifestyles
Cooking Like a Chef curriculum. One of difficulties the research team faced was space
restrictions. There were multiple rooms used the first year of Summit training with
different recipes and activities going simultaneously. In 2016, the delivery team
presented all of the essential recipes as well as demonstrations on non-essential
recipes. When the counties met on the last day of the Summit, they discussed how
they were going to execute their camps. Each county used the HLCLC program but
some modified the layout to fit their schedule and equipment availability. Moving
forward to 2017, the researchers anticipated that change of location would make
the experience flow more smoothly. The center in which all participants at the
Summit could be trained in one space, provided a smooth flow, and consistently for
each participant.
Each of the county participants benefited from this change of venue because
they all learned the recipes, activities, and PowerPoints together.
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Food Choices
The results pertaining to the Food Choices questionnaire section are
important because, as a young adult, being aware of how food benefits or can be
detrimental to overall well-being is valuable. Some tactics to increase ingredient
selection and cooking would be to make it a fun experience. Learning how to cook
may positively influence children’s food-related preferences, attitudes, and
behavior24. Over 50% of the Ambassadors agree that they make ingredient and food
choices based on what they know their body needs. As a 14-18 year old, this is
crucial information to know. This group of Ambassadors had some general
knowledge of human nutrition, and had a greater understanding of nutrition moving
forward. Not only should culinary skills be a large aspect for the HLCLCS, but an
increase on the mastery of human nutrition would be beneficial. Enhancing the
emphasis on applied human nutrition during the HLCLCS trainings is recommended.
Over 50% of the Ambassadors agreed that they make healthy food choices when
they can. Making healthy food choices is becoming more challenging with busy
lifestyles and societal demands25. Equipping the Ambassadors with tools that would
make it easier to make wise food choices whenever they can may increase this
overall percentage. Some of the Ambassadors indicated that they were unaware of
how to calculate their calories. At the Summit, the Ambassadors learned how to read
labels and discussed the concept of calories. Reading food labels can be complicated
for some high schoolers. By having a college nutrition upperclassman explain what
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each section of a food label is may open up a world of understanding on what
ingredients are and how food affects the body. ‘I encourage my family to eat meals
together’ item analysis showed that less than 50% of the Ambassadors encouraged
their families to eat together. Some families may not have the opportunity to eat
together because of the dynamic of the family (i.e. single mother, a parent working
third shift, busy child schedule)26,27. These are some examples that may prevent
families from eating together. To improve the likelihood that the Ambassadors
encourage their families to eat together, the curriculum could reiterate the
importance of family meal times27,28. According to Videon, et al, 2003, “The presence
of at least one parent during the evening meal was associated with an improved
consumption of fruits, vegetables, and dairy foods”28. Adolescents who participated
in regular family meals reported more healthful diets compared to adolescents
without regular family meals29.

Cooking Techniques
The Cooking Technique questionnaire section was developed for the HLCLCS.
The research team added this section to the Modified 4-H Common Measures
questionnaire to assess the preparedness and readiness of the Ambassadors as they
engage with their teams to present the HLCLC program during the summer. The
results indicated that the Ambassadors learned new recipes over the course of the
HLCLCS. An increase in cooking skills may lead to an increase in cooking confidence.
An increase in cooking confidence in cooking skills may transfer into healthier

71

eating habits8,30. A United Kingdom cooking program Let’s Get Cooking surveyed
their participants a year after the completion of the program. The results from their
survey indicated that 87% of the attendees continued to practice cooking at home,
59% increased their healthy food consumption, and 28% showed their shills to
someone else31. Providing cooking programs to adolescents alters the perception of
food preparation and equips them with teaching skills. The participants at the
HLCLCS developed cooking confidence with techniques such as making homemade
pizza and making a roux, which they then had an opportunity to practice with their
HLCLC summer camp experience.

Self-Efficacy for Using Basic Cooking Skills
The results of the Self-Efficacy for using Basic Cooking Skills section indicated
some change over time by observation of the frequencies and percentages. Further
analysis is required to determine if the change was significant. The items that
improved the most from the 2016 pre- to post- questionnaire were sautéing, stirfrying, and knife skills. An increase in self-efficacy within the kitchen may support
gain in knowledge and a positive life balance when making healthier food choices32.
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Connections and Feelings
Connections and Feelings questionnaire was a tool that indicated the social
environment to the HLCLC program. Out of the fifteen Ambassadors who completed
the questionnaire, 11 (73.3%) Ambassadors felt fully supported during active
cooking time and 11 (73.3%) Ambassadors fully felt connected with the other
leaders. Having a supportive environment from adult instructors, peers and camp
participants effects the outcome and the learning environment. Emotional support
from the environment and adult staff predicted the changes in adolescent behavior,
and more opportunities for autonomy. Rosenthal and Vandell, 1996, found that
emotional support has been viewed as especially significant in relation to adolescent
functioning, both theoretically and empirically33.

LIMITATIONS
There were some limitations for this program. There was only one Healthy
Lifestyles Cooking Like a Chef Summit per year to train roughly 28 to 30
Ambassadors in one session. The sample size is limited to 28 Ambassadors in 2016
and 30 Ambassadors in 2017. The research team would need to create a larger
sample size by continuing to evaluate the participants with over multiple years.
During the evaluation of the HLCLC summer questionnaire, the sample size (n=15)
of the completed Connections and Feelings as well as the Fidelity Checklist was
limited. Another limitation is that there was no control group or random assignment
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for an alternative program. Having a control group or randomly assigned alternative
program would decrease the threat to the reliability of the program by having a
neutral group with which to compare. Another limitation is the kitchen space and
time for the Summit session. The layout and flow of the kitchen is crucial to recipe
production. Having two separate groups up in 2016 was a challenge. Time is also a
factor that can limit functionality of the program. Executing the recipes, lessons, and
activities required ample time allotments.

CONCLUSION AND FUTURE IMPLICATIONS
Future research for the Healthy Lifestyles Cooking Like a Chef curriculum
should aim to engage the parents of the participants. This program is positive
exposure for the Ambassadors because they are increasing their comfort within the
kitchen and they are more familiar with the skills that are required to execute a
recipe on their own. This program not only aims to improve the lifestyle of the
summer adolescent participants, but also for the Ambassadors who assist with the
program. Engaging the parents of the Ambassadors will show more support to them
and continue to help them make healthier decisions and gain confidence within the
kitchen. The parents or guardians are usually the ones who stock the home kitchen
because the Ambassadors depend on the income and transportation provided by
their parents or guardians. If the parents or guardians are more educated on
nutrition and culinary skills, then both the Ambassadors and the parents will begin

74

and/or continue to make healthier food choices together.
An additional suggestion is to begin more advanced training for the county
Agents. If the Agents are offered an enhanced training session for camp curriculum,
there is a possibility that more counties will participate. Some county Agents
themselves represent fields other than foods and thus may be less comfortable in
the culinary lab. By offering them a training session on knife skills, culinary skills,
and nutrition education, their self-efficacy and confidence in the kitchen may be
elevated. This would provide more support to the Ambassadors involved in that
county. If the program can increase the number of camps offered throughout the
state, the program would reach more adolescents and Ambassadors within South
Carolina.
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CHAPTER 3
PILOT: HEALTHY LIFESTYLES COOKING LIKE A CHEF
SUMMER CAMP
ABSTRACT
The goal of this research project was to pilot and evaluate a culinary
nutrition summer camp program. The age of the program participants was nine
years old to fourteen years old. The program curriculum entails culinary skills,
nutrition education, and food science activities. 4-H South Carolina, a positive youth
development and mentoring organization, collaborated with food and nutrition
professionals and professional chefs to deliver a camp for adolescents in eleven
counties in South Carolina. These eleven counties include: Anderson County,
Beaufort County, Berkeley County, Charleston County, Florence County, Georgetown
County, Greenville County, Jasper County, Marion County, Saluda County, and
Sumter County
Each county had three (4-H high school aged leaders) Ambassadors that had
previously completed a weekend-long training Healthy Lifestyles Cooking Like a Chef
Summit to prepare for summer camp. Each Healthy Lifestyles Cooking Like a Chef
(HLCLC) camp had an average of (n=25) participants. These campers were
evaluated with a pre- and post- questionnaire that assessed their self-reported
cooking skills, nutrition knowledge, and improved self-efficacy in food presentation.
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Evaluation consisted of three questionnaires and a demographics section. The three
questionnaires were Let’s Eat Healthy, Cooking Skills and Food and Nutrition
Knowledge, and Confidence and Motivation. The Let’s Eat Healthy questionnaire
measured nutritional knowledge and was developed and validated at Cornell
University1. The Cooking Skills and Food Nutritional Knowledge questionnaire
segments was developed and validated at Michigan State Extension2. Finally,
Confidence and Motivation questionnaire was developed and validated at Clemson
University3,4.
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INTRODUCTION
The Healthy Lifestyles Cooking Like a Chef program was adapted from The
Cook Like a Chef camp established in 2002 by the chef on faculty at the Pennsylvania
State University3,4. The camp aims to encourage confidence in adolescent campers
through teaching cooking techniques, as well as motivate participants to choose
healthier foods3,4. The Pennsylvania camp had twelve fully equipped kitchen units
available in the laboratory. Two to four children were assigned to each unit,
debriefed on the recipes, and were given the opportunity to choose a recipe to
execute. This camp was not only a hands-on experience with various recipes and
cooking techniques, but also informed participants of the importance of nutrition
and exercise3,4,5,6.
Healthy Lifestyles prevention program promotes healthy lifestyle habits,
including healthy eating and physical activity. This can also lower the risk of
becoming obese and developing obesity-related diseases7,8. The dietary and physical
activity behaviors of children and adolescents are influenced by many societal
factors, including families, communities, schools, child care settings, medical care
providers, faith-based institutions, government agencies, the media, and the food,
beverage, and entertainment industries9,10,11. The HLCLC curriculum encompasses
the tenants of the YVYC12 curriculum. The HLCLC curriculum teaches healthy food
preparation skills to South Carolina youth (ages 9-14) through a unique culinary
experience that involves a chef/instructor, faculty, and dietetic students. This
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program report describes the pilot, implementation, and evaluation of this unique
culinary/nutrition education program within South Carolina. Sustainability of the
HLCLC is enhanced by funding provided by the Walmart Foundation Inc. for Healthy
Lifestyles programing.
The reason behind the pilot testing of this program was to get children
excited about the health benefits of balanced nutrition for health. The program
intent was to promote an environment to enhance their culinary expertise and
nutrition confidence levels. The five-lesson curriculum was presented by a local
county 4-H team with the guidance of a professional chef and University faculty and
students. The camp offered a social environment conducive to the transfer of
knowledge and skills by interactive meal preparation, food tasting, and active
participation in learning self-management skills and techniques. The resulting selfefficacy is also enhanced by the social support of the high school students as
Ambassadors in the program who were trained at the HLCLCS. Preliminary evidence
signifies that an increase in cooking knowledge and skills can help improve eating
behaviors13. The curriculum for this project was developed with the long-term goal
of decreasing South Carolina’s childhood obesity levels by providing educational
experience to families of all economic statuses.
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Social Cognitive Theory in The Healthy Lifestyle Cooking Like a Chef Camps:
The Healthy Lifestyles Cooking Like a Chef curriculum has its theoretical
foundation in the Social Cognitive Theory (SCT). The curriculum uses the SCT by
attending to the influences of personal characteristics and behavior. Condrasky,
2006, suggests, that personal characteristics with regard to one’s experience with
cooking may influence opinions regarding taste, preferences, and ease related to
food preparation4. Without the knowledge of how to easily prepare meals or snacks,
children’s behavior towards consumption of healthier and nutritious snacks and
meals would be less likely. The camps are an avenue to learn the proper skills and
develop useful knowledge on how to make healthier food choices. The theory itself
suggests that if the participants are provided with this skills necessary for cooking
and nutrition, then they will be able to be self-reliant and have more confidence to
live a healthier lifestyle. If children develop sharper culinary skills and use applied
nutrition, this could increase the frequency of preparing healthier meals and snacks
independently. The SCT implies that the likelihood of change is reliant on selfefficacy. Self-efficacy is ones’ confidence level on whether or not he/she can
effectively accomplish a specific task, such as cooking.

84

MATERIALS AND METHODS
HLCLC Goals
The goals of the Healthy Lifestyles Cooking Like a Chef camp collaborate with the
Youth Voice: Youth Choice plans, which include:
•

Increasing knowledge of healthy food choices through discussion and
exposure

•

Presenting healthy versions of familiar foods that are inexpensive, tasty, and
easy and quick to prepare

•

Demonstrating cooking techniques that use more healthful ingredients

•

Practicing reading food labels

•

Promoting desirable food choices and behavior.

Each of the five lessons revolve around a food group category. Topics added to this
organization for camp include:
•

Drink low-fat milk and water instead of sweetened drinks.

•

Eat a rainbow! Eat more vegetables and fruits.

•

Read if before you eat it! The Nutrition Facts Label.

•

Make half your grains whole! Eat more whole grains.

•

Healthier foods-fast: Eat fewer high fat, high sugar foods.

•

Power up your day. Eat breakfast.
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Description of HLCLC Curriculum
The South Carolina HLCLC camp five lesson model was a pilot to reach eleven
counties in South Carolina. Clemson University and 4-H South Carolina partnered to
implement this curriculum. Each county team met the January before their camp to
participate in a three-day Healthy Lifestyles Cooking Like a Chef Summit (HLCLCS)
training. During the HLCLCS, the teams were engaged in “train the trainer” exercises
geared on providing culinary demonstrations, facilitating recipe preparation
training, applied nutrition overviews, and presentation practice, as well as camp
organization and execution tutorial sessions. The curriculum consists of nutrition
lessons for each food category (protein, fats, grains, fruits, vegetables, and dairy)
with corresponding video demonstrations for each recipe, essential and nonessential recipe sets, PowerPoint sets, and ancillary materials to supplement
program. Each county tailored their summer camp to the kitchen space, audience,
and specific needs of their area. All materials needed to successfully organize and
run the camp were available. The adult leaders were equipped with a facilitator’s
notebook that contained suggested daily agendas, equipment lists, grocery lists,
activities in detail, extra copies of the evaluation tools, as well as a copy of the
complete manual which housed the recipes, nutrition lessons, and activities. These
resources are found at web www.clemson.edu/cafls/department/fnps/
The Healthy Lifestyles Cooking Like a Chef program is a preventative health
program that not only teaches hands on culinary skills with the guidance of a
professional chef, but also includes fun and educational nutrition lessons led by 4-H
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Ambassadors, agents and/or Clemson University nutrition undergraduates.
According to Condrasky 2006 “Applying nutrition principles to food preparation
transforms learning into a delicious, nutritious experience by allowing people to
actually see, feel and taste what nutrition is all about”4. Some considerations needed
to be recognized while planning this interaction geared towards a preadolescent/adolescent population. Considerations in program design include their
reading and maturity levels as well as cooking skills of the youth that participated
(campers as well as Ambassadors).
The recipes chosen to be a part of the HLCLC program were recipes that met
a beginner to intermediate cooking skill level. The recipes were tested and
validated by a team of expert chefs, university faculty, 4-H Agents, and students. The
nutrition education material was held at an elementary reading and cognitive level.
An assumption given was that Ambassadors need to understand the nutrition
education resources so that they could relay the information to the campers. The
camp was designed for campers between 9-14 years old. Providing interesting
recipes and applied nutrition talks that are engaging and fun help keep children
focused and wanting to do more. Attention was focused on the region and culture of
where the camps were held. Camps were planned for South Carolina; therefore, the
recipes were geared towards southern cooking. Taking into account the different
environmental influences of the region, the program included healthy recipes such
as kale macaroni and cheese, grits, collard greens, and baked catfish. In addition to
the previously mentioned strategies, the healthy recipes theme also needed to be
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considerate of the availability of community cooking space and available resources
for camp operation. The camps were operated through 4-H South Carolina.
The program was geared to a camp food cost of $350 provided by a grant
from the Walmart Foundation Inc. The Walmart Foundation Inc. sponsors the
Healthy Lifestyles initiative. Healthy Lifestyles 4-H South Carolina has adopted the
Youth Voice: Youth Choice program originally designed at Cornell University as a
curriculum that has been implemented into the Healthy Lifestyles initiative. Each
county-run camp had the option of charging the campers a nominal fee for the
program. The program design team chose recipes and activities with cost controls in
mind. Cross utilization of ingredients provides a useful strategy for this goal.
During camp, the adolescents completed all the recipes deemed essential for
the program with the support of the Ambassadors and county delivery team. These
recipes were specifically chosen as “essential” due to the skills gained from the
completion of the activity. Skills include: knife skills, stir frying, stove top usage,
steaming, sautéing, baking, and simmering. The essential recipes, activities and
PowerPoints for the 2016 curriculum are located at web
www.clemson.edu/cafls/department/fnps/.
4-H Ambassadors used nutrition education PowerPoints to share applied
nutrition concepts with their campers. These nutrition PowerPoints were created by
a Clemson University graduate and undergraduate students with references to the
Youth Voice: Youth Choice materials. PowerPoints covered topics such as protein,
fats, dairy, fruits, vegetables, whole grains, food choices, nutrition label reading, etc.
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The camp delivery team conducted activities during camp such as a taste sensory
workshop, dairy, oils, and grains tasting activities, an unusual fruits and vegetable
tasting, a visual blubber burger fast food fat, and a sugar in beverages activity to
emphasis the aforementioned topics. The taste sensory workshop was a hands-on
session that allowed the campers to focus on the different senses of taste (bitter,
sweet, sour, salty, and umami). The campers sampled cocoa power for bitter, citric
acid for sour, sugar for sweet, salt for salty, and MSG for umami. The dairy tasting
activity had campers tasting and describing the characteristics of whole milk, skim
milk, almond milk, and soy milk. The oils tasting activity had the campers tasting
and experiencing the differences between olive oil (cooking type) and extra virgin
olive oil (higher quality). The grain tasting activity had the campers evaluating
sensory characteristics of the differences between breads (white bread, white wheat
bread, and wheat bread). During unusual fruits and vegetable workshops, the
campers used sight, taste, and texture to describe different fruits and vegetables
such as broccolini, radish, yellow beets, starfruit, kiwi, jicama, and mango. The
blubber burger visual fats and sugar workshop allowed the campers to see how
much fat is in fast food and how much sugar goes into their favorite beverages. The
fat visual consists of a teaspoon of yellow margarine on a hamburger bun (one
teaspoon per gram of fat) and the sugar visual used teaspoons of sugar (1 tsp per 4
grams of sugar) found in common beverages to measure out into a clear bowl.
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Staffing and Volunteers:
The program instructor team consists of one 4-H Agent, a local professional
chef, three 4-H Healthy Lifestyle Ambassadors, and Clemson University nutrition
undergraduates. Some camps chose to recruit volunteer helpers such as clergy
members, or 4-H volunteer adult members. In addition to the 4-H members the
program also has multiple floater staff members. These staff members visit all camp
sites to offer assistance. For instance, additional professional chefs in the area of the
camp, a Clemson University CulinologyTM professor, 4-H Healthy Lifestyles
Coordinator, and a Clemson University Food, Nutrition and Culinary Sciences
graduate student as well as undergraduates provided this additional assistance on
request.

Participants
Camps are conducted during the summer. The children were recruited within
a county to camps in various ways. Each camp was encouraged to reach 25
participants. This number was determined so that the teams were able to provide
the essential recipes and educational experience for their campers as designed.
Some camps had access to 4-H member list-servs where they informed their
members about the upcoming camp, while others reached out to their local
newspaper to enhance awareness for the community. The most popular recruitment
tactics were through use of flyers and word of mouth. Thus, each camp recruited
participants differently depending on the resources and community needs.
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Space, equipment and supply:
The culinary camps require a large enough space to accommodate approximately
30-35 people. These spaces also need to have access to running water and a working
kitchen. Some camps decided to use the 4-H extension offices kitchens in their
counties, while others chose to work in churches that agreed to lend the kitchen
and/or dining space for a week. The space that was chosen for each camp needed to
have electricity and general kitchen appliances such as a stove, an oven, and a
refrigerator. Camps needed to be equipped with knives, cutting boards, spatulas,
whisk, bowls, and electric sauté skillets. If the camps did not have the funds for the
equipment, the Healthy Lifestyles Coordinator and Clemson University CulinologyTM
professor had floating equipment sets to provide for the camps. In addition to the
equipment, the camps needed extra supplies including gloves, aprons, tables to prep
on, cleaning supplies, cups, plates, napkins, and utensils. Each camp was provided a
list of food to shop for to satisfy the required “essential” recipes.

Camp Sites
Counties in South Carolina applied for a Healthy Lifestyles grant for the 2016
summer HLCLC camp pilot and the following eleven counties were awarded the
funding: Anderson, Beaufort, Berkeley, Charleston, Florence, Georgetown,
Greenville, Japer, Marion, Saluda, Sumter.
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EVALUATION
The Clemson University Institutional Review Board Office of Research
Compliance approved this evaluation protocol. IRB 2015_442_Condrasky. Entitled
Culinary Nutrition Camp.
Data collection and analysis played a key role in the Healthy Lifestyles
Cooking Like a Chef camp program. Asking the right questions and doing a thorough
analysis of the data would help determine if the program reached the target
population and answered the question, “Are we making a difference?” Obesity and
related dietary disorders can be life-threatening. They effect quality of life, both
physically and financially, for individuals suffering from these disorders. It is
imperative that this program continue to demonstrate positive behavioral changes.
Data collection and analysis allowed the research team to track demographic
information, to provide an indication of who is being served, and if the target
audience is reached. The pre- and post- questionnaires track knowledge and
behavior changes. The questionnaires used items related to nutrition knowledge,
cooking skills, and confidence and motivation. The questionnaires were collected for
review and analysis. Full pre- and post- HLCLC summer questionnaires are located
in Appendix G and H.
Process evaluation also plays and important role in assessing the
participant’s view of the program and its value, as well as providing ideas for
changes and improvements. According to Dr. Ruth Saunders, “process evaluation is
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used to monitor and document program implementation and can aid in
understanding the relationship between specific program elements and program
outcomes”14. Elements that are important and ultimately make up process
evaluation are fidelity, dose, reach, recruitment and context. Fidelity is used to
assess the consistency and test that the task of the camps is performed. Dose
delivered is the number of components delivered by instructors. Reach is the
number of intended audience. Recruitment is the process and procedure used to
attract participants. Context is the aspects of the environment that may influence
the program.
Pre- and post- camp questionnaires Let’s Eat Healthy, Cooking Skills and Food
and Nutrition Skills, and Confidence and Motivation, as well as Breaking the Bread
sessions meal discussions and the Fidelity Checklist determined how much the
campers learned.
Clemson educators oversaw the verbal parental consent, distribution of
camper ascent???, all program questionnaires, and assisted participants in
completing paper and pencil data collection forms (if needed). If required, the
questions were read aloud to all participants to aid the process. The dignity of each
participant was to be respected at all times.
The pre- and post- camp questionnaires included both knowledge and
behavior-based questions. Participants were reassured that they were not expected
to know all the answers. Participants were told that completion of the forms was
voluntary but that their input was important for improving the program.
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Participants were reminded that each person was to answer the questions based on
his or her own experiences or behaviors.
Data collection was scheduled on the first day as campers took the pre-camp
questionnaire followed by the post-questionnaire administered on the last day.
These materials were distributed, collected, and stored by the graduate student and
the CulinologyTM professor.

Ambassador Evaluation
Two Ambassador evaluation tools were explained and administered, and
results were described. Refer to chapter 2. Design, implementation and evaluation
of a pre-summer camp training session: Healthy Lifestyles 4-H Ambassadors ages
14-18 that isn’t a sentence. The two evaluation tools, Connections and Feelings
questionnaire and the Fidelity Checklist questionnaire, were modified from 2016 to
2017 as a result of suggestions from the group discussion held at the 2017 Summit.
The suggestions were to make the questions more understandable, and to the
change the scale from a 0-2 to a yes or no answer. This may allow for a better
understanding of the questions and of the scale.
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Connections and Feelings
The Ambassadors were exposed to the Connections and Feelings
questionnaire that they filled out by the end of their county summer camp. The
Connections and Feelings questionnaire addresses items related to how each of the
Ambassadors felt during different periods of the week. The different periods of the
week were at the beginning of the week, during recipe execution, and during the
down time. The connections that were assessed were the support from others
(campers, other Ambassadors, and Agents), interaction with peers, their
engagement with campers, and the connections that were made with other leaders.
These items are important because they allow the researchers to assess the learning
environment. If the environment is supportive, both the Ambassadors and the
campers are able to learn and gain confidence with their skills.

Fidelity Checklist
The Ambassadors also completed a Fidelity Checklist. This section helps the
researchers understand which essential recipes and instructional activities were
completed during each camp. The program manual provided for the county had
essential recipes/lessons as well as collection of non-essential recipes provided. The
essential recipes, applied nutrition lessons, and activities were assessed based on
the criteria: ‘content was delivered’, ‘did you understand the content’ ‘could you
repeat this on your own’. The evaluation of the use of essential recipes allows for
data collection for dose completed of program delivered by each camp reword to
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make sense. This allows some conclusions to be drawn if some recipes were not
completed.

Description of Camp Participant Evaluation Tools
For this study, the campers were asked to fill out a pre-and postquestionnaire. This questionnaire has four sections: Demographics, ‘Let’s Eat
Healthy’, ‘Cooking Skills and Food and Nutrition Skills’, and ‘Confidence and
Motivation’. The questions were related to nutrition and food safety, cooking skills
and techniques, and the confidence of the camper to prepare healthy food for
themselves. The demographic section asked for information on age, race, and
gender.

Let’s Eat Healthy
Let’s Eat Healthy consisted of eight multiple choice items. These eight items
were divided into three groups: food safety (‘We should wash fruits and vegetables
before we eat them’, and ‘Why should we not eat foods that have been sitting out for
more than 2 hours’), food nutrients and sources (‘Eggs and nuts are a good source of
what’ and ‘Which food is the best source of whole grain’), and food groups and
MyPlate (What information can we learn from MyPlate’, ‘How many servings per day
should we have from the milk group’ and ‘Which of these is the healthiest choice for
an afternoon snack’). The food safety items correlated with food safety lessons that
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should be taught over the camp week. The answers are located in the manual as well
as a PowerPoint presentation. The food nutrition items correlated with the essential
PowerPoint presentations that address different food groups like grains, fruit,
vegetables, dairy, and protein. The food groups and MyPlate items are related to
information on the MyPlate diagram. The correct answers can be found when
presenting nutrition information off of the PowerPoint presentations as well as
going over the MyPlate diagram.

Cooking skills, Food and Nutrition Skills
The next section of the questionnaire is the ‘Cooking Skills and Food and
Nutrition Skills’ section. This questionnaire reflects cooking skills confidence and
healthy eating choices of the camp participants (Dixon, 2013). This section had
fifteen items. The cooking skill items that were addressed were: washing hands,
keeping work area clean, using sharp knives safety, using a peeler, using a melon
baller, using a can opener, using a strainer, using measuring cups and spoons,
sautéing, using a stovetop burner, learning how to steam, learning how to stir fry,
learning how to broil, learning how to bake, and mise en place. The specific skills
that were analyzed by the research team were sauté, steam, how to stir fry, and how
to bake. The researching team felt these four items were exercised the most during
the duration of the camp week within the essential recipe activities.
The Food and Nutrition skills section was a nine-item questionnaire. The
items consisted of: choose a variety of food, limit fat intake, limit sugar intake, eat
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more fruits, eat more vegetables, eat more fiber, try new and different foods, read
food labels, and choose locally grown foods. The research team chose to analyze
limit fat intake, limit sugar intake, eat more fruits, and eat more vegetables, as these
items encompassed important items that were expected to be understood by the
campers by the end of the camp week. In both sections of the pre- questionnaires,
the items that were asked were evaluated on the camper’s ability to complete this
task. They would answer “yes” or “no” depending on their familiarity to the skill. In
the post- questionnaires, the campers answered the cooking skill items and food
and nutrition skills with a more detail to evaluation how well they understand the
particular skill at hand. This scale was from ‘I tried for the first time’, ‘I improved’, ‘I
practiced at home’, ‘I wanted to practice more’, ‘I can do this well’, and ‘I taught
someone else’. The campers had the more detailed scale in addition to the “Yes” they
had the confidence to perform a task or “No” they did not. If the campers selected ‘I
taught someone else’ then the researcher would assume they also answered “yes”.
Analyzing this set of data, both the scale of “yes” and “no” and the scale of how well
the campers know the items were taken into consideration. The goal for this data set
is to have the campers feel like they can teach another peer how to complete the
cooking skill items. This form of learned knowledge identifies the highest level of
understanding of cooking skills and food and nutrition skills.
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Confidence and Motivation
The Confidence and Motivation questionnaire was divided into three
categories: making healthy eating choices (Make fruit snacks or foods for myself,
Make vegetable snacks or food for myself, Help cook healthy dinners, Try new
recipes with vegetables, and Use herbs and spices in cooking), making an active
effort towards healthy behavior change (Eat fruits and vegetables that are put on my
plate, Eat apples, oranges, bananas, or other fresh fruit with breakfast, Eating
healthy is a major priority in life, and I am involved in planning daily meals so that I
eat plenty of healthy foods), and positive feelings towards healthy food (Stick to
eating fruits and veggies when I feel depressed or bored, I take pride in eating
healthy, I do not really care If I eat lots of junk food, and I am very excited about
eating more healthy foods on a daily basis).
Each camp participant filled out a pre- and post- questionnaire that had
questions that made them think about their ability to perform and make important
health decisions in the kitchen. There were two confidence and motivation sections.
The first section had eight items and the second section had five items, making a
total of thirteen items for the whole confidence and motivation section of the
questionnaire. The first section analyzes the self-efficacy of the campers. This
consists of eight questions evaluated on the scale of “very unsure I can” to “very sure
I can”. Self-efficacy within the kitchen is important because this allows the campers
to make personal decisions for their health, prepare meals or snacks for themselves,
as well as teach others to make the same important decisions. The items that were
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asked are the following: ‘make fruit snacks or food for myself’, ‘make vegetable
snacks or food for myself’, ‘help cook healthy dinners’, ‘try new recipes with
vegetables’, ‘use herbs and spices in cooking’, ‘eat fruits and vegetables that are put
on my plate’, ‘stick to eating fruits and vegetable when you feel depressed or bored’,
and ‘eat apples, oranges, bananas, or other fresh fruit with breakfast’. The second
confidence and motivation section addressed how the campers felt about the food
they ate or are going to eat. This section consisted of five questions evaluated on a
scale of “strongly agree” to “strongly disagree”. Those questions are the following: ‘I
take pride in eating healthy’, ‘I do not really care if I eat lots of junk food’, ‘Eating
healthy is a major priority in life’, ‘I am very excited about eating more healthy foods
on a daily basis’, and ‘I am involved in planning daily meals so that I eat plenty of
healthy foods’. These items were evaluated on a scale of strongly agree to strongly
disagree.

HLCLC Summer Camp 2016 Delivery
The eleven counties recruited their campers (n=207) from existing 4-H
members and the community that they live in. Each team needed to find a location
at either their county extension office or church/community center, as well as
familiarize and prepare the recipes and lessons to teach during the summer. The
camps ran for five days from approximately 9am-1pm, starting the week of June 6th,
2016 - August 12th, 2016. The five- lesson curriculum informed the campers about
proteins, fats, dairy, grains, fruits, and vegetables while incorporating the nutrition
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lessons, culinary recipes and associated workshops/activities. The curriculum
described the essential recipes/lessons and essential demonstrations as well as
non-essential recipes/lessons. The essential recipes and lessons were to be
completed during the week, and if time remained, the non-essential recipes could
also be used. HLCLC camp curriculum available at web
www.clemson.edu/cafls/department/fnps/
The camp was built to provide hands on interaction with food as a fun way to
incorporate human nutrition. Each camper would make all the recipes as well as
learn different skills such as knife skills, steaming, sautéing, stir-frying, baking, and
using a stovetop burner.
Data was collected at each camp by the Clemson University faculty, graduate
student, and nutrition undergraduate students all of whom were research certified
through the administration questionnaire. Each camper was asked to complete a
pre- and post- questionnaire via paper and a pencil. Each questionnaire gathered
data on specific nutrition information learned, if specific culinary skills were
acquired, and whether or not the campers gained confidence and self-efficacy with
food preparation. A Fidelity Checklist questionnaire and Connections and Feelings
questionnaire was completed by the 4-H Ambassadors to establish what lessons,
activities, and recipes were completed and to what extent (dose) they were
completed. Each county team presented the HLCLC curriculum to their counties, and
within each county the camp delivery team provided camp the program. In addition
to the 4-H team, each county also had the resources of a local professional chef, the
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research and design team, and university nutrition undergraduates to assist as
needed.
Anderson county camp served (n=23) campers from the local Anderson and
Belton area recruited through 4-H and the Welfare Baptist Church. The camp met
August 1-August 5, 2016 from 9:00 a.m. to 1:00 p.m. for a total of five half-day
sessions. The campers worked within the two-church institutional kitchen and the
dining room area of the church. Each of the 5 teams had a work table equipped with
hand tools for each cooking activity. The kitchens included institutional gas range
top with double ovens, three compartment sinks, stainless work tables, and
common equipment.
Beaufort county camp served (n=22) campers from the local Beaufort area.
The camp met for the week of June 12– 17, 2016 from 8:00 am–3:00pm for a total of
5 sessions. The site was an elongated, narrow, kitchen with tables down the center
for the campers to work on. There was one oven, but several griddle tops.
Berkeley county camp served (n=20) campers from the local Monks Corner
area. The camp met for three weeks beginning July 7-July 22, 2016. Sessions were
on Thursday’s from 6:00 to 9:00 pm and on Friday’s 12:00 to 4:00pm for a total of
six sessions. The camp was set up with the use of the church kitchen complete with
a gas range, oven, and access to a double sink and refrigerator. Stations for campers
were set up at tables in a large adjacent fellowship hall.
Charleston county camp served (n=25) campers from the local Dorchester
and Charleston counties. It was held the week of June 6-10, 2016 from 8:30-1:30pm
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for a total of 5 sessions. The site was the fellowship room with plenty of tables and
chairs. The kitchen was too small to allow campers to come into, so they set up in
the fellowship room. The electrical outlets were easily overwhelmed.
Florence county camp served (n=14) campers from all across Florence
county. The camp met for the week of June 20-24, 2016 from 9:30-1:30pm for a total
of 5 sessions at the Florence County Extension office.
Georgetown county camp served (n=17) campers from the local Georgetown
County area. The camp met for the week of July 26-29, 2016 from 9:00-1:00pm with
extended time on Thursday and Friday for the Arts and Crafts Activities. A total of
four sessions were held.
Greenville county camp served (n=22) campers from the local Greenville
area and welcomed participants from the Greenville Health System New Impact
program. The camp met July 20-22, 2016 from 9:00-3:00 pm for a total of three full
day sessions. The campers worked in the dining room/conference room area of the
extension office site. Each of the 8 teams had a work table equipped with hand tools
for each cooking activity. A common cooking area included a range/oven, double
sink, demonstration counter space, refrigerator/freezer, and microwave.
Jasper county camp served (n=16) youth and the camp was held the week of
June 6-10, 2016 from 9:00-2:00 pm. The commercial kitchen had a threecompartment sink, 6 burners on the gas range, walk in cooler, refrigerator, and
metal tables. Stations for campers were set up in the kitchen and the fellowship hall.
Marion county camp served (n=24) campers from the Marion County area.
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The camp met June 14 –17, 2016 from 9:00-3:30 pm. All sessions were held at the
Marion County Extension Office located in the Beeson Building on Airport Court.
Camp was set up with the use of the Extension Service Office kitchen complete with
an oven, electric range, and access to a double sink. The students were divided into
five groups working from tables in the Beeson Building Auditorium.
Saluda County camp served (n=16) campers. 4-H Kids in the Kitchen helped a
Level 1 and a Level 2 program. Level 1: The cooking camp program for youth ages 5
to 12 is designed to expose children to basic cooking and nutrition information.
Level 2: The cooking camp program for youth ages 10 to 14 is designed to expose
children to a wide variety of healthy foods and to teach them cooking skills,
nutrition information, and safe food handling in order for them to gain confidence in
food preparation for themselves and their families at home.
Sumter county served (n=16) campers from the local Sumter County area.
The camp met the week of June 27-July 1, 2016 from 8:00-1:00pm.
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DATA ANALYSIS
Statistical analysis for all sections of the Camp Participant Questionnaire—
Let’s Eat Healthy, Cooking Skills and Food and Nutrition Skills, and Confidence and
Motivation—were conducted using JMP Pro 13 and SAS Studio. Frequencies and
percentages were found. In addition, statistical analysis was performed using the
McNemar’s questionnaire for four Cooking Skills and Cronbach Alpha questionnaire
for Confidence and Motivation groupings.
The McNemar’s Questionnaire is a questionnaire used to compare paired
nominal data sets. This means that researchers are looking for the differences
between items based on their categories. The questionnaire is organized in a 2X2
contingency table that displays the multivariate frequency distribution. The data is
displayed this way to provide a view on finding any interaction between the items.
The questionnaire is trying to determine whether the rows and column marginal
frequencies are equal to each other15.
Cronbach’s alpha measures the internal consistency or how closely related a
set of items is. In other words, Cronbach’s alpha questionnaire assessing the
reliability between groupings16.
Reverse coding was implemented during analysis to strengthen the result of
four of the Confidence and Motivation items. These items were ‘I take pride in eating
healthy’, ‘Eating healthy is a major priority in life’, ‘I am very excited about eating
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more healthy foods on a daily basis’, and ‘I am involved in planning daily meals so
that I eat plenty of healthy foods’.

RESULTS
Let’s Eat Healthy
The Let’s Eat Healthy results for the food safety category did not show
significant change in knowledge (p-value of 0.2940). The category for food nutrients
and sources also did not have a significant change in knowledge from pre- to post
questionnaire (p-value of 0.4013). The category of food groups and MyPlate showed
a statistically significant increased (p-value <.0001).
Shown in Table 3.1 are the results to the Let’s Eat Healthy Summary Statistics
completed by camp participants at the completion of their 2016 HLCLC summer
camps.

Table 3.1 Let’s Eat Healthy Summary Statistics
Variable

Food Safety

Food Nutrients and Sources

Pre/Post

N

Mean

Std Dev

Pre

194

1.237

0.723

Post

177

1.322

0.709

Difference

166

0.060

0.744

Pre

198

0.904

0.410

Post

179

0.955

0.379

Difference

171

0.350

0.530
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P-value

0.2940

0.4013

Pre

194

2.061

0.799

Post

176

2.369

0.728

Difference

166

0.301

0.904

Food Groups and MYPlate

<0.0001

Table 3.2 shows the frequencies and percentages of how the HLCLC
participants answered Item 1 for the Let’s Eat Healthy questionnaire: ‘What
information can we learn from MyPlate?’.

Table 3.2 Let’s Eat Healthy Questionnaire Item 1 for HLCLC Camp Participants
Let’s Eat Healthy Questionnaire Item 1 n (%)
Item

What information
can we learn from
MyPlate?

Pre/Post

How much
food cost

What
food
taste
good

How to
prepare
food

How much
to eat of
different
kinds of
food

I have
never seen
the MyPlate

Pre

5 (3)

18 (9)

34 (17)

89 (46)

48 (25)

Post

6 (3)

7 (4)

35 (20)

135 (71)

2 (1)

The frequency of correct answers for item 1 increased from 46% to 71% pre-to
post. This is an increase of 25%. This is important because this shows that an
increase of 25% of the participants that answered item 1 correctly understand that
they have learned by looking at the MyPlate diagram what proper servings of
different kinds of food looks like and are appropriate to consume.
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Table 3.3 shows the frequencies and percentages of how the HLCLC
participants answered Item 2 for the Let’s Eat Healthy questionnaire: ‘Eggs and nuts
are a good source of what?’.

Table 3.3 Let’s Eat Healthy Questionnaire Item 2 for HLCLC Camp Participants
Let’s Eat Healthy Questionnaire Item 2 n (%)
Item

Pre/Post

Calcium

Protein

Starch

Eggs and nuts are a
good source of
what?

Pre

13 (7)

174 (87)

12 (6)

Post

17 (9)

154 (85)

10 (6)

The frequency of the correct answer for item 2 shows a slight decrease from 87% to
85% pre-to post questionnaire.
Table 3.4 shows the frequencies and percentages of how the HLCLC
participants answered Item 3 for the Let’s Eat Healthy questionnaire: ‘Which food is
the best source of whole grain?’.

Table 3.4 Let’s Eat Healthy Questionnaire Item 3 for HLCLC Camp Participants
Let’s Eat Healthy Questionnaire Item 3 n (%)
A slice of
whole
wheat bread

Item

Pre/Post

A tomato

Yogurt

A slice of
white bread

Which food is the
best source of
whole grain?

Pre

4 (2)

15 (8)

12 (6)

167 (84)

Post

2 (3)

3 (6)

9 (5)

162 (90)
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The frequency of the correct answer for item 3 shows an increase from 84% to 90%
pre-to post questionnaire. This is an increase of 6% which shows that the
participants learned that a good source of whole grain is a slice of whole wheat
bread. This is important because, during the camp week, the participants should
have learned more about whole grains through the essential PowerPoint
presentations.
Table 3.5 shows the frequencies and percentages of how the HLCLC
participants answered Item 4 for the Let’s Eat Healthy questionnaire: ‘From which
food group should you eat the most servings from each day?’.

Table 3.5 Let’s Eat Healthy Questionnaire Item 4 for HLCLC Camp Participants
Let’s Eat Healthy Questionnaire Item 4 n (%)

Item

Pre/Post

Vegetable group½ cups

Meat group
-5 oz.

Fruit group1 ½ cups

Grains
group-6oz
equivalents

From which food
group should you
eat the most
servings from each
day?

Pre

90 (46)

22 (11)

53 (27)

29 (15)

Post

88 (49)

11 (6)

56 (31)

14 (26)

The frequency of the correct answer for item 4 shows an increase from 15% to 26%
pre-to post questionnaire. This is an increase of 11%. This increase shows that
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during the duration of the Healthy Lifestyles Culinary and Nutrition camp, the
campers gained the knowledge of which food groups required the most servings per
day.
Table 3.6 shows the frequencies and percentages of how the HLCLC
participants answered Item 5 for the Let’s Eat Healthy questionnaire: ‘We should
wash fruits and vegetables before we eat them?’.

Table 3.6 Let’s Eat Healthy Questionnaire Item 5 for HLCLC Camp Participants
Let’s Eat Healthy Questionnaire Item 5 n (%)
Item

Pre/Post

To wash off the
germs

Only if they
are dirty

To keep
them fresh

To make
them taste
better

We should wash
fruits and vegetables
before we eat them?

Pre

144 (73)

8 (4)

41 (21)

3 (2)

Post

140 (79)

4 (2)

32 (18)

2 (1)

The frequency of the correct answer for item 5 shows an increase from 73% to 79%
from pre- to post questionnaire. This was a 6% increase showing that the campers
gained knowledge about food safety during their week-long camp. The campers
learned that it is important to wash their fruits and vegetables before they eat them.
Table 3.7 shows the frequencies and percentages of how the HLCLC
participants answered Item 6 for the Let’s Eat Healthy questionnaire: ‘How many
servings per day should we have from the milk group?’.
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Table 3.7 Let’s Eat Healthy Questionnaire Item 6 for HLCLC Camp Participants
Let’s Eat Healthy Questionnaire Item 6 n (%)
Item

Pre/Post

1

3

5

9

How many servings
per day should we
have from the milk
group?

Pre

42 (21

132 (67)

21 (11)

3 (2)

Post

23 (13)

132 (73)

16 (9)

10 (6)

The frequency of the correct answer for item 6 shows an increase from 67% to 73%.
This is an increase of 6%. Unfortunately, this data set looks to be one of two things.
First, the numbers show that both the pre-and the post questionnaire had the same
number of campers answer this question correctly and that there were more
campers who completed the pre-questionnaire than the post. Or, secondly, the
researchers can conclude that the campers learned over the course of their weeklong camp how many servings per day of milk they should consume due to the
exposure of an essential PowerPoint presentation.
Table 3.8 shows the frequencies and percentages of how the HLCLC
participants answered Item 7 for the Let’s Eat Healthy questionnaire: ‘Which of these
is the healthiest choice for an afternoon snack?’.
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Table 3.8 Let’s Eat Healthy Questionnaire Item 7 for HLCLC Camp Participants
Let’s Eat Healthy Questionnaire Item 7 n (%)
Item

Pre/Post

Chips and a
sandwich

Ice cream for
dessert

Carrot sticks for
snack

Which of these is the
healthiest choice for
an afternoon snack?

Pre

8 (4)

4 (2)

187 (94)

Post

5 (3)

8 (4)

170 (93)

The frequency of the correct answer for item 7 shows a slight decrease from 94% to
93%. This is a decrease of 1%. This could mean that there were three campers that
did not complete this item on the questionnaire, or they were confused while
answering the item and answered incorrectly, or they truly did not know the
answer. All three of those options could result in a 1% decline.
Table 3.9 shows the frequencies and percentages of how the HLCLC
participants answered Item 8 for the Let’s Eat Healthy questionnaire: ‘Why should
we not eat foods that have been sitting out for more than 2 hours?’.
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Table 3.9 Let’s Eat Healthy Questionnaire Item 8 for HLCLC Camp Participants
Let’s Eat Healthy Questionnaire Item 8 n (%)
The vitamins
The color of

Germs grow

The food

the food

on the food

starts to

changes

quickly

taste bad

break down and
Item

Pre/Post
become bad for
you

Why should we not

Pre

62 (32)

6 (3)

98 (50)

30 (15)

Post

57 (31)

11 (6)

98 (54)

15 (8)

eat foods that have
been sitting out for
more than 2 hours?

The frequency of the correct answer for item 8 shows an increase from 50%
to 54%. This is an increase of 4% from pre-to post questionnaire. This shows that
the campers learned food safety during their camp week and concluded that they
should not eat food that has been sitting out for more than two hours because germs
can grow fast on it.

Cooking Skills, Food and Nutrition Skills
Four of the twelve statements were found to have a significant increase in
‘Yes’ ratings. Campers responses to the ‘sautéing’ skill indicated that there was a
significant change in those that used this skill over time (McNemar’s S=48.76,
p<0.0001). The responses to ‘how to steam’ skill indicated that there was a
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significant change in those that used this skill over time (McNemar’s S=31.91,
p<0.0001). The responses to ‘how to stir-fry’ skill indicated that there was a
significant change in those that used this skill over time (McNemar’s S=61.12,
p<0.0001). The responses to ‘how to bake’ skill indicated that there was a significant
change in those that used this skill over time (McNemar’s S=6.53, p=0.0106). Table
3.10 summarized the result to the McNemars questionnaire.

Table 3.10 Summary of Statistics for Cooking Skills, Food and Nutrition Skills
Summary of Statistics for Cooking Skills, Food and Nutrition Skills
Skill

McNemar’s Questionnaire (S)

P-value

Sautéing

48.76

<0.0001

How to Steam

31.91

<0.0001

How to Stir Fry

61.12

<0.0001

How to Bake

6.53

=0.0106

Shown in tables 3.11 and 3.12 below are the statements on the Cooking Skills,
and Food and Nutrition Skills questionnaire.
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No

Pre

54
(28)

138
(72)

Post

115
(64)

64
(36)

Pre

71
(36)

125
(63)

Post

111
(62)

67
(38)

Pre

71
(36)

123
(63)

Post

143
(80)

35
(20)

Pre

Skill

153
(79)

41
(21)

157
(88)

21
(12)

Pre/Post

Yes

Post

Table 3.11 Comparison of Cooking Skills for HLCLC Camp Participants
Part 1 Cooking Skills n (%)

Sauté

How to
steam

How to
stir fry

How to
bake

I tried
for the
first
time

I
improved

I practiced
at home

I want to
practice
more

I can
do this
well

I taught
someone
else

6 (14)

6 (14)

1 (2)

6 (14)

21 (48)

4 (9)

3 (7)

10 (23)

3 (7)

6 (14)

20 (47)

1 (2)

6 (13)

8 (17)

3 (6)

4 (9)

24 (54)

2 (4)

6 (13)

5 (11)

3 (6)

2 (4)

25 (53)

6 (13)

Sauté increased pre- to post- questionnaire from 54 to 115 campers
answering “yes” they are familiar on how to sauté. This is 38% higher postquestionnaire than pre- questionnaire.
How to steam increased from 71 campers to 111 campers answering “yes” in
their pre- questionnaire to their post- questionnaire. This results in having the post
questionnaire 26% higher than the pre- questionnaire.
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How to stir fry increased from 71 campers to 143 campers answering “yes” in
their pre-questionnaire to their post-questionnaire. As a result, the postquestionnaire yields a 44% higher understanding on how to stir fry compared to the
pre-questionnaire.
How to bake increased from 153 campers to 157 campers answering “yes” in
their pre-questionnaire to their post questionnaire. As a result, this shows that the
post questionnaire is 7% higher than the pre-questionnaire on the understanding
on how to bake.
Table 3.12 Comparison of Food and Nutrition Skills for HLCLC Camp Participants
Food, and Nutrition Skills n (%)
Skill

Yes

No

Pre

108 (56)

86 (44)

Post

145 (81)

33 (19)

Pre

122 (63)

71 (37)

Post

151 (83)

30 (17)

Pre

172 (90)

20 (10)

Post

175 (98)

4 (2)

Pre/
Post

Limit fat
intake

Limit sugar
intake

Eat more
fruits

I heard
about
this for
the first
time

I learned
more

I want
to know
more

I know
this well

I taught
someon
e else

6 (13)

12 (25)

5 (10)

22 (46)

3 (6)

4 (8)

16 (33)

1 (2)

25 (51)

3 (6)

3 (7)

4 (9)

2 (5)

31 (72)

3 (7)
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Eat more
vegetables

Pre

158 (81)

38 (19)

Post

168 (93)

12 (7)

1 (2)

5 (11)

3 (7)

31 (73)

3 (7)

‘Limit fat intake’: increased pre- to post- questionnaire from 56 to 81
campers answering “yes” they understand the importance of limiting fat intake.
These results are 37% higher than the pre- questionnaire results.
‘Limit Sugar Intake’: increased from 63 campers to 83 campers answering
“yes” in their pre- questionnaire to their post- questionnaire indicating their
understanding of the importance of limiting sugar. These results are 29% higher
than the pre- questionnaire results.
‘Eat More Fruits’: increased from 90 campers to 98 campers answering “yes”
in their pre-questionnaire to their post-questionnaire. This indicates the campers
understand the importance of eating more fruits. As a result, the post-questionnaire
yields a 3% higher understanding on eating more fruits compared to the prequestionnaire.
‘Eat more vegetables’: increased from 81 campers to 93 campers answering
“yes” in their pre-questionnaire to their post questionnaire. This indicates that the
campers understand the importance of eating more vegetables. As a result, this
shows that the post questionnaire is 10% higher than the pre-questionnaire on the
understanding on the importance on eating more vegetables.
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Confidence and Motivation
Shown in table 3.13 below, the participants indicated a significant increase of
confidence from pre- to post questionnaire of making healthy eating choices, making
an active effort towards healthy behavior change, and positive feelings towards
healthy food.

Table 3.13 Confidence and Motivation Item Groupings P-value
Confidence and Motivation p-value
Grouping

p-value

Making healthy eating choices

<0.0001

Making an active effort towards healthy behavior change

=0.0130

Positive feelings towards healthy food

=0.0068

Shown in Table 3.14, the alpha scores for Cronbach Alpha questionnaire
show the reliability and interconnectedness of the groupings used to compare the
Confidence and Motivation questionnaire. The internal consistency of Alpha scores
less than 0.5 are unacceptable, Alphas of 0.5-0.6 are poor, Alphas of 0.6-0.7 are
questionable, Alphas of 0.7-0.8 are acceptable, Alphas of 0.8-0.9 are good, and
Alphas more than 0.9 are excellent.
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Table 3.14 Interrelated Reliability Cronbach Alpha Scores for HLCLC Confidence and
Motivation
Cronbach Alpha Questionnaire for HLCLC Camp Participants
Cronbach Alpha Statistic
a ³ 0.9
0.9 > a ³ 0.8
0.8 > a ³ 0.7
0.7 > a ³ 0.6
0.6 > a ³ 0.5
0.5 > a

Groupings

Making healthy eating
choices

Making an active effort to
changing behavior

Positive feelings towards
healthy food

Pre/ Post

a

Pre

0.8128

Post

0.7973

Pre

0.5730

Post

0.5825

Pre

0.5886

Post

0.4159

The Alpha score for ‘making healthy eating choices is acceptable explaining
that the grouping of the items was highly correlated. The other two groupings
resulted in a lower score meaning they are not highly correlated. This could be that
groupings did not show enough relevance to each other lacking interrelatedness, or
that there were not enough questions in each group to result in a stronger relevance
to each other.
Shown in Table 3.15 frequencies and percentages of section 1 of the
Confidence and Motivation questionnaire are summarized.
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Table 3.15: Confidence and Motivation Section 1 for HLCLC Camp Participants
Confidence and Motivation Section 1 n (%)

Pre/

Make fruit
snacks or
foods for
myself
Make
vegetable
snacks or
food for
myself
Help cook
healthy
dinners
Try new
recipes with
vegetables
Use herbs
and spices
in cooking
Eat fruits
and
vegetables
that are put
on my plate
Stick to
eating fruits
and veggies
when I feel
depressed
or bored

Post

Very
Unsure I
can

Moderatel
y unsure I
can

Slightly
Unsure I
can

Slightly
sure I can

Moderatel
y sure I
can

Very Sure
I can

Pre

16 (8)

5 (3)

13 (7)

29 (15)

25 (13)

108 (55)

Post

13 (7)

2 (1)

4 (2)

13 (7)

14 (8)

135 (75)

Pre

29 (15)

17 (9)

18 (9)

34 (17)

13 (7)

85 (43)

Post

19 (11)

6 (3)

7 (4)

14 (8)

22 (12)

112 (62)

Pre

24 (12)

15 (8)

13 (7)

34 (17)

33 (17)

76 (39)

Post

12 (7)

3 (2)

13 (7)

21 (12)

32 (18)

100 (55)

Pre

28 (14)

14 (7)

26 (13)

28 (14)

34 (18)

64 (33)

Post

23 (13)

2 (1)

15 (8)

17 (9)

35 (19)

88 (49)

Pre

34 (17)

14 (7)

22 (11)

29 (15)

27 (14)

69 (35)

Post

19 (11)

7 (4)

9 (5)

27 (15)

28 (16)

89 (50)

Pre

16 (8)

7 (4)

13 (7)

28 (14)

34 (18)

96 (49)

Post

10 (6)

9 (5)

12 (7)

26 (15)

32 (18)

90 (50)

Pre

36 (19)

17 (9)

31 (16)

39 (20)

27 (14)

44 (23)

Post

26 (14)

15 (8)

16 (9)

26 (14)

29 (16)

67 (37)
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Eat apples,
oranges,
bananas, or
other fresh
fruit with
breakfast

Pre

12 (6)

7 (4)

14 (7)

24 (12)

26 (13)

111 (57)

Post

17 (9)

1 (1)

7 (4)

8 (4)

24 (13)

122 (68)

Make fruit snacks or foods for myself: Pre-questionnaire results indicated that
13% (25) of campers answered, “moderately sure I can” and 55% (108) “very sure I
can”. The post-questionnaire indicated that 8% (14) of camper answered,
“moderately sure I can” and 75% (135) answered “very sure I can”.
Make vegetable snacks or food for myself: Pre-questionnaire results indicated
that 7% (13) of campers answered, “moderately sure I can” and 43% (85) “very sure
I can”. The post-questionnaire indicated that 12% (22) of campers answered,
“moderately sure I can” and 62% (112) answered “very sure I can”.
Help cook healthy dinners: Pre-questionnaire results indicated that 17% (33)
of campers answered, “moderately sure I can” and 39% (76) “very sure I can”. The
post-questionnaire indicated that 18% (32) of campers answered, “moderately sure
I can” and 55% (100) answered “very sure I can”.
Try new recipes with vegetables: Pre-questionnaire results indicated that 18%
(34) of campers answered, “moderately sure I can” and 33% (64) “very sure I can”.
The post-questionnaire indicated that 19% (35) of campers answered, “moderately
sure I can” and 49% (88) answered “very sure I can”.
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Use herbs and spices in cooking Pre-questionnaire results indicated that 14%
(27) of campers answered, “moderately sure I can” and 35% (69) “very sure I can”.
The post-questionnaire indicated that 16% (28) of campers answered, “moderately
sure I can” and 50% (89) answered “very sure I can”.
Eat fruits and vegetables that are put on my plate: Pre-questionnaire results
indicated that 18% (34) of campers answered, “moderately sure I can” and 49%
(96) “very sure I can”. The post-questionnaire indicated that 18% (32) of campers
answered, “moderately sure I can” and 50% (90) answered “very sure I can”.
Stick to eating fruits and veggies when I feel depressed or bored: Prequestionnaire results indicated that 14% (27) of campers answered, “moderately
sure I can” and 23% (44) “very sure I can”. The post-questionnaire indicated that
16% (29) of campers answered, “moderately sure I can” and 37% (67) answered
“very sure I can”.
Eat apples, oranges, bananas, or other fresh fruit with breakfast: Prequestionnaire results indicated that 13% (26) of campers answered, “moderately
sure I can” and 57% (111) “very sure I can”. The post-questionnaire indicated that
13% (24) of campers answered, “moderately sure I can” and 68% (122) answered
“very sure I can”.
The second section of the confidence and motivation section was
strengthened by reverse coding. The items that had reverse coding are the
following: ‘I take pride in eating healthy’, ‘eating healthy is a major priority in life’, ‘I
am very excited about eating more healthy food on a daily basis’, and ‘I am involved
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in planning daily meals so that I eat plenty of healthy foods’. Reverse coding was
implemented in the analysis of these items because the scale went from strongly
agree to strongly disagree which is different from the other section which was
scaled from negative to positive. This scale allowed the campers to really read the
items and pay attention to the specific questions in this section.
Shown in Table 3.16 frequencies and percentages of section 2 of the
Confidence and Motivation questionnaire are summarized.
Table 3.16 Confidence and Motivation Section 2 for HLCLC Camp Participants
Confidence and Motivation Section 2
*reversed coding n (%)
Pre/

Strongly
Agree

Agree

Somewhat
Agree

Somewhat
Disagree

Disagree

Strongly
Disagree

Pre

64 (33)

60 (31)

45 (23)

11 (6)

6 (3)

7 (4)

Post

90 (50)

41 (23)

35 (19)

4 (2)

2 (1)

8 (4)

Pre

19 (10)

17 (9)

33 (17)

33 (17)

32 (17)

59 (31)

Post

16 (9)

14 (8)

28 (16)

24 (13)

35 (19)

63 (35)

Pre

74 (38)

40 (21)

50 (26)

15 (8)

7 (4)

8 (4)

Post

91 (51)

40 (22)

30 (17)

11 (6)

2 (1)

4 (2)

Pre

67 (35)

49 (25)

44 (23)

17 (9)

11 (6)

6 (3)

Post

68 (38)

49 (27)

35 (19)

13 (7)

10 (6)

5 (3)

Pre

49 (25)

38 (20)

40 (21)

24 (12)

25 (13)

18 (9)

Post

59 (33)

45 (25)

45 (25)

13 (7)

4 (2)

12 (7)

Post

*I take pride in
eating healthy
I do not really care
If I eat lots of junk
food
*Eating healthy is a
major priority in
life
*I am very excited
about eating more
healthy foods on a
daily basis
*I am involved in
planning daily
meals so that I eat
plenty of healthy
foods
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‘I take pride in eating healthy resulted’: Pre-questionnaire results indicate
that 33% (64) of campers answered, ‘strongly agree’ and 31% (60) ‘agree’. The postquestionnaire results indicate that 50% (90) answered ‘strongly agree’ and 23%
(41) answered ‘agree’.
‘I do not really care If I eat lots of junk food’: Pre-questionnaire results
indicate that 17% (32) of campers answered, ‘strongly disagree’ and 31% (59)
answered ‘disagree’. The post-questionnaire results indicate that 19% (35)
answered ‘strongly disagree’ and 35 %(63) answered ‘disagree’.
‘Eating healthy is a major priority in life’: Pre-questionnaire results indicate
that 38% (74) campers answered, ‘strongly agree’ and 21% (40) answered ‘agree’.
The post-questionnaire results indicate that 51% (91) answered ‘strongly agree’
and 22% (40) answered ‘agree’.
‘I am very excited about eating more healthy foods on a daily basis’: Prequestionnaire results indicate that 35% (67) of campers answered, ‘strongly agree’
and 25% (49) answered ‘agree’. The post-questionnaire results indicate that 38
%(68) answered ‘strongly agree’ and 27% (49) answered ‘agree’.
‘I am involved in planning daily meals so that I eat plenty of healthy foods’: Prequestionnaire results indicate that 25% (49) of campers answered, ‘strongly agree’
and 20% (38) answered ‘agree’. The post-questionnaire results indicate that 33%
(59) answered ‘strongly agree’ and 25%(45) answered ‘agree’.
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DISCUSSION
The Healthy Lifestyles Cooking Like a Chef camps in 2016 were considered
pilot camps. The use of a professional chef, as well as allowing the participants to be
completely immersed within the program, demonstrated an increase in knowledge
and skill. Having hands-on demonstrations and active participant recipe execution
increased the confidence and motivation levels. Increased cooking skills and
confidence levels may lead to increased independent cooking and may help
participants transfer to living to healthier lifestyles. Having a professional chef
available at each camp allowed this program to stand out amongst other similar
programs. A professional chef can create a sense of expertise and excitement around
children, as they can share their skills in meal planning, time-saving shortcuts, and
any tips on flavor enhancing4.
The Let’s Eat Healthy questionnaire assessed nutrition knowledge of the
HLCLC camp participants. There was significant change over time for Food Sources
and MyPlate. The Gardens to Tables Culinary Camp program out of St. Louis
University reported on nutrition knowledge and self-efficacy. The main outcome
measures used the Let’s Eat Healthy and Confidence and Motivation questionnaires.
The Confidence and Motivation (CM) pre/post survey assessed attitudinal changes
pertaining to healthy eating. Analysis: Paired t-tests analyzed the differences
between the composite scores of the LEH pre/post surveys and the CM pre/post
surveys. The program resulting in n=342, p=0.00317. This program indicates that
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programs with culinary skills in conjunction with nutrition education have a
positive impact on youth and adolescent knowledge and self-efficacy with healthy
foods and lifestyles.
The Cooking Skills and Food and Nutrition Skills questionnaire indicated that
the four analyzed skills (sauté, steam, stir-fry and bake) all showed significant
change over time. The results were similar in the Cook Like a Chef program that
utilized the same evaluation tool. The p-values of the Cook Like a Chef program
were (sauté, p-0.0026; steam, 0.1796; stir-fry, 0.0015). Sautéing and stir-fry showed
significant change but steaming did not6.Techniques for limiting fat and limiting
sugar also found to have a significant increase. Cooking skills and food and nutrition
skills allow the campers to make an active effort to change their lifestyles. HLCLC
program attempts to equip the participants with the skills necessary for a greater
level of cooking confidence. In the Cooking with Kids program, 98% of the
participants reported to successfully understand healthy foods18. Research suggest
that programs that teach children how to cook may encourage the adoption of
healthier eating habits.
An after-school cooking program based in Chicago, Illinois indicated that
students reported that the program enhanced their self-efficacy and participation in
cooking19. The parents of the program participants also indicated that their children
increased the frequency in which healthy food occurred in conversation. These
results are consistent with similar programs like Cook Like a Chef and HLCLC. The
Cook Like a Chef program at Pennsylvania State University indicated that over 2
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years, the Confidence and Motivation questionnaire “increased confidence in
choosing healthy snacks using healthy cooking techniques, healthier eating habits,
and positive attitudes towards healthy foods”6. The results of these reports support
the findings at the 4-H HLCLC camps. The Confidence and Motivation questionnaire
indicated a significant change in the grouping “making healthier eating choices,”
thus an increase in confidence could lead to a change to a healthier lifestyle.
Impact evaluation plan:
•

Eleven counties executed the Healthy Lifestyles Cooking Like a Chef culinary
and nutrition camp involving n=207 children as well as n=30 Ambassadors in
2016.

•

The county teams practiced the essential recipes/lessons ahead of time
which allowed for a smoother camp flow as well as better execution of
information.

•

With the evaluation plan, the results from the pre- and post- questionnaire
indicated improvement of skills and self-efficacy.

•

The pre- and post- questionnaires imply a test of proportions for this
preliminary analysis of data. Subsequent analysis with higher level review
may provide enhanced understanding of camp impact.
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FUTURE TO THE HEALTHY LIFESTYLES CAMPS
The Healthy Lifestyles Cooking Like a Chef curriculum program will continue
to grow through the counties of South Carolina. The camp was successfully held
again in 2017 with eleven camps. The goal is to continually improve the curriculum.
One way to improve the curriculum is to get continuous feedback from the
Ambassadors, Agents, and campers.

LIMITATIONS
The HLCLC program administration uncovered some limitations. These
limitations applied to location, equipment resources, time management, and age
range of campers. Each camp site was different, which makes having a consistent
camp curriculum a major challenge. The kitchen space poses difficulties with
electrical source or socket shortages. Some sites could benefit from updated
equipment for the number of campers. Time allotted to prepare recipes varied from
camp site to camp site as adherence to lesson schedule. Some sites had camp from
9am-1pm and some had camp from 9am-3pm. The recommended agenda provided
for each camp was adapted for each site depending on available scheduling and if
the camp leaders wanted to add different activities into their camp week. The age
range of the campers posed as a limitation because the maturity level and reading
level varies between the ages of 9 and 14. This can cause an issue of
misunderstanding the evaluation tools and the items that they assess. Some
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campers from several counties needed to have an Ambassador or Agent read the
questions for them and help explain the scoring scale. In addition, the pre-and postquestionnaire was not matched for each participant in the data analysis. Such a
statistical procedure would provide further comparison on individual participant
growth.

CONCLUSION
Changes in diet quality, especially in fruit, vegetables, and whole grains
intake may improve the quality of health in some children and reduce the risk of
adult cardiovascular disease19. Research has demonstrated that hands-on cooking
camps have provided a successful way to improve eating habits not only for the
participants, but for their family unit as well20. The evaluation of this pilot program
indicates that hands-on culinary and nutrition programs with a professional chef
improved several indicators of nutrition and cooking competence in adolescents
ages 9-14 years old. The Healthy Lifestyles Culinary and Nutrition Education camps
encouraged cooking confidence, improved cooking skills, and increased some food
and nutrition knowledge. Using experiential culinary and nutrition tactics with the
expertise of a professional chef, the HLCLC program reported improvement in
nutrition knowledge, cooking technique, as well as in confidence and motivation.
Professional chefs were effective at cooking confidence, and the nutrition educators
supported the nutrition knowledge lessons for the participants. The HLCLC 4-H
camp model has the potential to be carried out and be replicated in other states
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throughout the country. The increase of culinary nutrition hands-on educational
programs for the youth of America could lead to a positive change in eating patterns
and reduction of obesity trends5,6.
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Appendix A

Detailed 2016 HLCLCS Agenda and Saturday Agenda
Healthy Lifestyles Summit
Friday – January 29, 2016
4:00 – 6:00 p.m. ………………………………………Registration / Rm Assignments
6:30 – 7:30 p.m. ………………………………………Dinner/ Get acquainted Activities
7:30 – 8:30 p.m. ……………………………………..Program Training Goals
YVYC Objectives
Big Picture of Healthy Lifestyles
Ambassador Opportunities/Job Description
Health Rocks! Program Overview
8:30 – 9:00 p.m. ………………………………………… YOGA/ Exercise & Physical Activities
9:00 – 10:00 p.m. ……………………………………..Games & Social Time
Saturday – January 30, 2016
7:00 a.m. – 8:00 a.m. ………………………………. Breakfast
8:20 a.m.…….……………. Departure from Days Inn – Meet in the Main Lobby
8:45a.m ……. Arrival at Lower Richland High School, Hopkins/Columbia, SC
Program presented by: Marge Condrasky, Ed. D, RD.C.C.E.
Associate Professor – Department of Food,
Nutrition & Packaging Sciences
*CU Students and Local Chefs
9:00 a.m. – 3:30 p.m. ……Healthy Lifestyles Summit: Camp Model/Strategies
South Carolina Cooking Camps Model
Cont.
Break Time
6:00 – 7:00 p.m.………. Dinner
7:30 – 9:30 p.m.…………………………Healthy Lifestyles Program Review/ Camp Model
Next Steps:
Teaching Tips
Reports & Evaluation Measures
County Brainstorming Session/ Camp Strategies Planning Guide
Proposal for 20 Campers – Ages 9 - 14
Camp Dates: June 10 – August 10, 2016
Final Reports Due – August 20, 2016
Food Science Activities
Sunday – January 31, 2016
7:30 – 9:00 Breakfast and Check-out
9:00 a.m. – 10: 30 ……………………Tips for Great Teaching
(CHATT – Great Teaching)
* Present County Plan (three minutes each team)
Food Science Activities
10:30 a.m. 11:00 a.m.……. Wrap Up Celebration
11:00 am – 12:30 p.m...……. Lunch
Adjourn
Have A Safe Trip Home……Good Luck with Your Summer Camps….!!!!
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Saturday Schedule for Healthy Life-Style Summit 1/30/16
• 8:45-9:15 Brief kitchen orientation for all participants, measurements, sanitation and safety; Demo: Ricotta Cheese, Cut up
chicken and set-up for chicken stock
• 9:30- 11:00 Group 1 (Lab): make crepes and assemble manicotti/ chicken stir fry/ eggplant parmesan and participate in
culinary demos (Minestrone soup, brown rice, marinara); Group 2 (room): knife skills and prepare vegetables for
Minestrone and stir fry/ power point presentations and tasting activities (milk, bread, oil, and vegetables)
• 11:00-12:30 Group 2 (lab) same as Group 1 above recipe preparations; Group 1 (room): apple quesadilla apples/ green
smoothies/ power point presentations and tasting activities (milk, bread, oil, and vegetables)
• 11:15-11:30 Snack station open (4 oz. green smoothie and 7 in apple cheese quesadilla)
• 12:30-1:30: Lunch for all participants: Soup, stir fry with rice, Manicotti, and Eggplant Parmesan with flavored water)
• 1:30-2:30 updates and culinary nutrition discussion Demonstration talk about (vegetable chili, tomato soup, whole wheat
tortilla chips, whole wheat penne pasta with broccoli and walnut sauce, grilled cheese, and Hasselbach apples)
• 2:30-3:30 Group 2 (Lab): pizza/ catfish & corn relish / white sauce for macaroni & cheese/ omelets and demos on grits,
greens and mac & cheese; Group 1 (room): knife skills and prepare vegetables (salad, pizza and omelets and activities
(nutrition labels and breaking of the bread)
• 3:30-4:30 Group 1 (lab) same as Group 2 above recipe preparations; Group 2 (room): prepare guacamole, and assemble
salad, popcorn with Greek herbs and activities (nutrition labels and breaking of the bread)
• 5:00 dinner for all participants: salad, catfish with grits & greens, macaroni & cheese with kale, pizza, omelets and flavored
water
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Appendix B

Detailed 2017 HLCLCS Agenda and Saturday Agenda
2017 HEALTHY LIFESTYLESS SUMMIT
January 27 – 29, 2017
LODGING: Hyatt Place – 1130 Kinley Road – Irmo, South Carolina
Program Location: Saturday – Center for Advance Technical Studies,
916 Mt. Vernon Church Rd., Chapin, SC

•
•

•

•
•
•
•
•

•

•

•

FRIDAY – January 27, 2017
4:00 -6:00 PM ………………………………………………. Registration/ Rm. Assignments
6:30 – 7:30 PM ………………………………………. Dinner/ Get Acquainted Activities
7:30 – 9:00 PM …………………………………………….…………Program Training Goals
YVYC Objectives, Big Picture of Healthy Lifestyles, Overview of Culinary- Cooking Like a Chef (Lab/Camps) & Camp Model/
Kitchen Basics
9:00 – 10:00 PM …………………………………………………... Games and Social Times
(Group games rotating sessions- groups of 4-6), Nutrition Spin Quest, Nutrition Picture Toss Ball, Move Bingo for Kids, Healthy
Helping My Plate Game, Spin Smart Nutrition Game
SATURDAY – January 28, 2017
7:00 – 8:00 AM ……………………………………………………………………….……Breakfast
8:20 AM ……………………………. Departure from Hyatt Place (Meet in main lobby)
8:50 AM ………………. Arrival at Advance Technical Studies Center, Chapin, SC
Program presented by: Marge Condrasky, ED.D.RD.C.C.E. Professor – Department of Food, Nutrition & Packaging Sciences
(FNPS), Chef Patrick Duggan, Chef Instructor– Center for Advance Technical Studies, CU Students: Shannon Monnier graduate
student in Food, Nutrition and Culinary Sciences and undergraduates in FNPS Department: Paige Lindquist and Shannon
Mahoney, Center for Advance Technical Studies – Culinary Students
8:50- 9:30 AM
Brief kitchen orientation for all participants: measurements, sanitation and safety, Demo: Knife skills, Ricotta Cheese, Cut up
chicken and set-up for chicken stock
9:30- 11:30 AM
Demo: Crepes/Manicotti, Minestrone, Stir Fry, Eggplant Parmesan, Teams make crepes, ricotta cheese filling for Manicotti,
Teams make chicken stir fry/ eggplant parmesan Break out room: Power point presentations and activities
10:30-11:00 AM
Snack station open (4 oz. green smoothie and 7 in. apple cheddar cheese quesadilla), Clean up
12:00-1:00 PM
Lunch for all participants: Soup, chicken stir fry with brown rice, Manicotti, and Eggplant Parmesan with cucumber infused
water) Clean up lunch service
1:15-2:00 PM
Recipe updates/ culinary nutrition discussion, Demonstration and discussion on recipes (grilled cheese, Greek Herb popcorn,
sesame baked chicken, chicken noodle soup, marinara sauce, vegetable chili, cream of tomato soup, classic homemade bread,
bread-in-a-bag, whole wheat penne pasta with asparagus and walnut sauce, fruit yogurt smoothie, and quick fruit scones)2:00
PM physical activity outside
2:15- 3:00 PM Tasting Workshop presentation by NYS Summit teens
3:15- 5:00 PM:
Demo: pizza, Béchamel, vinaigrette, Teams prepare pizza, Béchamel for Spinach Macaroni and Cheese, and vinaigrette, Demo
of catfish, grits and greens with corn relish, Discussion of local ingredients for camp, Exercise break, Discussion on healthy
breakfast and Demo of vegetable omelets, Preparation of poppy seed fruit salad, Review of breaking of the bread and
discussions for participants, Break out room: Continuation of Power point presentations and activities
4:00 PM snack: Guacamole with whole wheat tortilla chips, popcorn with Greek herbs (optional)
4:30- 5:45 PM
Electric skillet demonstration and review of use with camp recipes, Complete activities, power point discussions and review of
manual, prepare dinner for all participants: salad with vinaigrette or ranch dressings, catfish, grits, and greens with corn
relish, Spinach macaroni and cheese, pizza, poppy seed fruit salad and mint infused water, Clean up
6:00 PM Dinner and final remarks, Final Clean up and return to Hotel
7:30 – 9:30 PM …………………………….………. Group Activity – Care Bear Project
SUNDAY – January 29, 2017
7:30 - 8:45 AM ………………………………………………………. Breakfast and Checkout
9:00 – 11:00 AM ………………………………………………………………. Program Planning
Food Science Activities & Tasting Workshop Presentation by NYS Summit Teens, Healthy Lifestyles Program Review/Camp
Model, County Brainstorming Session
Next Steps:
Camp Dates June 5th, 2017 through August 11th, 2017, Camp Dates / Venue, Reports & Evaluation Measures, Final Reports due
August 18, 2017

136

Program Evaluations – 4-H Opportunities; Food Challenge & HL Ambassadors
11: 00 - 11:30 AM.………………………………………….…….……. Wrap Up Celebration
11:30 AM - 12:00 noon …………………………….…….……………………………. …. Lunch
Adjourn
Have a Safe Trip Home ……. Good luck with your Summer Camps ….!!!!

Saturday Schedule for Healthy Life-Style Summit 1/28/17
8:50- 9:30: Brief kitchen orientation for all participants, measurements, sanitation and safety, Demo: Knife skills, Ricotta
Cheese, Cut up chicken and set-up for chicken stock
9:30- 11:30: Demo: Crepes/Manicotti, Minestrone, Stir Fry, Eggplant Parm, Teams make crepes, ricotta cheese filling for
Manicotti, Teams make chicken stir fry/ eggplant parmesan, Power point presentations and activity
10:30-11:00 Snack station open (4 oz green smoothie and 7 in apple cheese quesadilla), Clean up
12:00-1:00: Lunch for all participants: Soup, chicken stir fry with brown rice, Manicotti, and Eggplant Parmesan with
cucumber infused water)
1:15-2:00 Recipe updates/ culinary nutrition discussion, Demonstration and discussion on recipes (grilled cheese, Greek Herb
popcorn, sesame baked chicken, chicken noodle soup, marinara sauce, vegetable chili, cream of tomato soup, classic
homemade bread, bread-in-a-bag, whole wheat penne pasta with asparagus and walnut sauce, fruit yogurt smoothie, and
quick fruit scones), Clean up lunch service
2:00 physical activity outside
2:15- 3:00 Tasting Workshop presentation by NYS Summit teens
3:15- 5:00: Demo: pizza, Béchamel, vinaigrette, Teams prepare pizza, Béchamel for Spinach Macaroni and Cheese, and
vinaigrette
Demo of catfish, grits and greens with corn relish, Discussion of local ingredients for camp, Exercise break, Discussion on
healthy breakfast and Demo of vegetable omelets, Preparation of poppy seed fruit salad, Review of activities (nutrition labels
and breaking of the bread), Continuation of Power point presentations in break out room
4:00 snack: Guacamole with whole wheat tortilla chips, popcorn with Greek herbs (optional)
4:30- 5:45: Electric skillet demonstration and review of use with camp recipes, Complete activities, power point discussions
and review of manual, prepare dinner for all participants: salad with vinaigrette or ranch dressings, catfish, grits, and greens
with corn relish, Spinach macaroni and cheese, pizza, poppy seed fruit salad and mint infused water, Clean up
6:00 Dinner and final remarks
Clean up and return to Hotel
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Appendix C
2016 HLCLCS pre- and post- questionnaire for 4-H Ambassadors

4-H Common Measures
8 – 12th Grade Healthy Living Items
th

Dear Participant:
You are being given this survey because you are part of a 4-H program or project, and we are
surveying young people like you to learn about your experiences.
This survey is voluntary. If you do not want to fill out the survey, you do not need to. However,
we hope you will take a few minutes to fill it out because your answers are important.
This survey is private. No one at your school, home, or 4-H program or project will see your
answers. Please answer all of the questions as honestly as you can. If you are uncomfortable
answering a question, you may leave it blank.
This is not a questionnaire. There are no right or wrong answers, and your answers will not
affect your participation or place in the program in any way.
Thank you for your help!
Section I: Tell us about your 4-H Experience
Please select the responses that best describe you.
1. How many years have you been participating in 4-H? (Mark one box ☒.)
☐ This is my first year
☐

This is my second year

☐

Three or more years

2. Which one of the following best describes how many hours you typically spend in 4-H
programs/projects each week? (Mark one box ☒.)
☐

Less than one hour

☐

Between one and three hours

☐

More than three hours

3. Which of the following best describes how you are involved in 4-H? (Mark each box ☒that
applies to you.)
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☐

Clubs

☐

Camps

☐

After-school programs

☐

In-school programs

☐

Local fairs/events

☐

Community service projects

☐

Working on my projects at home

☐

Other
Section II: Food Choices

4. Please indicate to what extent you agree or disagree with the following items. (Select one
response in each row by marking the appropriate box ☒.)

I think about what foods my body
needs during the day
I make food choices based on what
I know my body needs
I make healthy food choices
whenever I can
I match my food intake to the
number of calories I need to eat
each day
I encourage my family to eat meals
together

Strongly
Disagre
e

Not
Applicable
to my 4-H
Experience

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

☐

S TRONGL
Y A GREE

A GREE

☐

☐

☐

Please select the response that best describes you.
5.

My family eats at least one meal a day together.
☐ Yes
☐ No

6. Have you completed these cooking techniques in the past?”
6.1. Debone a chicken ___yes ____no
6.2. Made a roux ___yes ____no
6.3. Practiced dry measures ___yes ___no
6.4. Practiced wet measures ___yes ____no
6.5. Made cheese __yes ____no
6.6. Made pizza dough from scratch ___yes ____no
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D ISAGRE
E

Self-Efficacy for Using Basic Cooking Techniques
DIRECTIONS: For each item below, indicate the extent to which you feel confident about
performing the particular activity. Select ONE box for EACH question.
Neither
NOT at
NOT
confident
Extremely
Confident
all
very
nor
confident
confident confident unconfident
8.

Boiling

□

□

□

□

□

9.

Simmering

□

□

□

□

□

10.

Steaming

□

□

□

□

□

11.

Deep frying

□

□

□

□

□

12.

Sautéing

□

□

□

□

□

13.

Stir-frying

□

□

□

□

□

14.

Grilling

□

□

□

□

□

15.

Poaching

□

□

□

□

□

16.

Baking

□

□

□

□

□

17.

Roasting

□

□

□

□

□

18.

Knife skills

□

□

□

□

□

19.

Mise en place

□

□

□

□

□

Section IV: Physical Activity
Please select the responses that best describes you.
20. During the past 7 days, how many days were you physically active for a total of at least 60
minutes per day? (Add up all the time you spent in any kind of physical activity that increased
your heart rate and made you breathe hard some of the time) (Mark one box ☒.)
☐ 0 days
☐

1 day

☐

2 days

☐

3 days

☐

4 days

☐

5 days
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☐

6 days

☐

7 days

21. On an average school day, how many hours do you spend watching television? (Mark
one box ☒.)
☐ I do not watch TV on an average school day
☐

Less than one hour per day

☐

2 hours per day

☐

3 hours per day

☐

4 hours per day

☐

5 or more hours per day

Please select the responses that best describes you.
22. On an average school day, how many hours do you play video games, looking at a
computer, smartphone, or tablet for something that is not for school? (Mark one box
☒.)
☐ I do not play video games or computer games or use a computer for something that is
not school work
☐ Less than one hour per day
☐

2 hours per day

☐

3 hours per day

☐

4 hours per day

☐

5 or more hours per day
Section VI: Tell us about You

Please select the responses that best describes you.
23. How old are you?
______ Age (in years)
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Please select the responses that best describes you.
24. What grade are you in?
______ Grade
25. Which of the following best describes your gender? (Mark one box ☒.)
☐ Female
☐

Male

26. Which of the following best describe your race? (Mark each box ☒that applies to you.)
☐

American Indian or Alaskan Native

☐

Asian

☐

Black or African American

☐

Native Hawaiian or Other Pacific Islander

☐

White

27. Which of the following best describe your ethnicity? (Mark one box ☒.)
☐

Hispanic or Latino

☐

Not Hispanic or Latino

28. Which of the following best describes the primary place where you live? (Mark one
box ☒.)
☐

Farm

☐

Rural (non-farm residence, pop. < 10,000)

☐

Town or City (pop. 10,000 – 50,000)

☐

Suburb of a City (pop. > 50,000)

☐

City (pop. > 50,000)
THANK YOU!
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Appendix D
2016 Ambassador Fidelity Checklist and Connections and Feelings
Questionnaire
Part 7 Fidelity
Answer to the best of your ability
Activity

Note: 0= Didn’t 1= Somewhat 2= Fully

Content delivered

Did you Understand the
content

Could you repeat this
activity on your own

41.Kitchen
Basics

0

1

2

0

1

2

0

1

2

42.Minestrone
soup

0

1

2

0

1

2

0

1

2

43.Greek
Popcorn

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

45.Vegetable
Chicken

0

1

2

0

1

2

0

1

2

46.Chicken
Stock

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

48.Chicken
Stir Fry

0

1

2

0

1

2

0

1

2

49.Brown
Rice

0

1

2

0

1

2

0

1

2

50.Green
Smoothie

0

1

2

0

1

2

0

1

2

44.Breaking
down a
Chicken

47.Manicotti
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51.Béchamel
Sauce

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

53.Cream of
Tomato Soup

0

1

2

0

1

2

0

1

2

54.Grilled
Cheese

0

1

2

0

1

2

0

1

2

55.Apple
Quesadilla

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

58.Guacamole
with Tortilla
Chips

0

1

2

0

1

2

0

1

2

59.Catfish
and Corn
Relish

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

52.Kale
Macaroni and
Cheese

56.Penne with
Broccoli and
Walnut Sauce
57.Eggplant
Parmesan

60.Grits

61.Greens

62.Whole
Wheat Pizza
63.Omelet

64.Homemade
Bread
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0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

66.Dairy
Activity

0

1

2

0

1

2

0

1

2

67.Fiber
Activity

0

1

2

0

1

2

0

1

2

68.Sugar
Activity

0

1

2

0

1

2

0

1

2

70.Oil and
Vegetable
Activity

0

1

2

0

1

2

0

1

2

71.Whole
Grain
Activity

0

1

2

0

1

2

0

1

2

72.Whole
Grain
PowerPoint

0

1

2

0

1

2

0

1

2

73.Vegetable
PowerPoint

0

1

2

0

1

2

0

1

2

74.Fruit
PowerPoint

0

1

2

0

1

2

0

1

2

75.Oils
PowerPoint

0

1

2

0

1

2

0

1

2

76.Dairy
PowerPoint

0

1

2

0

1

2

0

1

2

77.Water
PowerPoint

0

1

2

0

1

2

0

1

2

78.Protein
PowerPoint

0

1

2

0

1

2

0

1

2

65.Breaking
of the Bread
Discussions
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Part 8 Connections and Feelings: Note: 0=None 1=Somewhat 2=Fully
Supportive
environment

Interaction with
peers

Engagement

Connection with
Leaders

Week
Introductio
n

0

1

2

0

1

2

0

1

2

0

1

2

During
Cooking a
Recipe

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

0

1

2

During
Down Time

During
Breaking of
the Bread
Discussions
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Appendix E
2017 Modified Connections and Feelings Questionnaire and Fidelity
Checklist
Connections between You and Campers: Circle YES or NO to explain how you felt
during each time of the week (left column) with the interaction (on the top row). YES,
meaning a positive feeling or interaction and NO meaning a negative feeling or
interaction.
Supportive
environment
(with campers,
other leaders
and Agents)
During the beginning of
the week (the start of the
camp before starting any
lessons or recipes)
Cooking a Recipe

During Down Time

Interaction
with peers
(other leaders)

YES

NO

Engagement
(with the
campers)

Connection
with
Leaders

YES NO

YES
NO

YES

NO

YES

NO

YES

NO

YES

NO

YES
NO

YES

NO

YES

NO

YES

NO

YES
NO

Circle Yes or No
Do you have an interest in pursuing a career in culinary?
Yes
Do you have an interest in pursuing a career in nutrition?
Yes
Do you have an interest in pursuing a career in food science? Yes
Please Circle YES if completed and NO if not completed.

Content Delivered

Monday:
Pre- Questionnaire Campers *essential
Pre-Questionnaire Leaders *essential
New Food Pref PPT
Kitchen Procedures, Food Safety, Culinary Methods
Taste Workshop *video
Minestrone Soup Demo
Knife Handling, Mise en Place
Healthy Bev PPT
Chopped Salad
Grilled Cheese
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Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes

No
No
No
No
No
No
No
No
No
No

No
No
No

Mint Water
Snack: Greek Popcorn

Yes
Yes

No
No

Protein PPT
Vegetables PPT & Tasting
Stir Fry Mise en Place Demo
Make Ricotta (if feasible)
Chicken Stir Fry
Baked Brown Rice
Cucumber Water
Green Smoothie *snack

Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes

No
No
No
No
No
No
No
No

Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes

No
No
No
No
No
No
No
No
No

Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes

No
No
No
No
No
No
No
No
No
No

Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes

No
No
No
No
No
No
No
No
No

Tuesday:

Wednesday:
Drain ricotta (if prep)
Dairy PPT & Milk Tasting
Grains PPT & Bread Tasting
Béchamel Demo
All Bran Activity
Cheese Filling, Crepes, & Manicotti Assembly
Mac n Cheese with Spinach
Nonfat Milk for lunch
Snack: Apple Quesadilla

Thursday:
Fats PPT & Olive Oil Tasting
Fruits PPT & Fruit Tasting
Fast Food Expose
Local Foods Discussion
Blubber Burger Activity
Catfish with Corn Relish
Grits & Greens
Baked Eggplant Parmesan
Strawberry water
Snack: Fruit Yogurt Smoothies

Friday:
What’s for Breakfast PPT
How to Read a Label
Healthy foods ( My Plate review)
Omelet Demo
Pizza Demo
Make Omelets
Make Pizza
Assorted Infused Waters
Snack: Guacamole & Chips
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Post- Questionnaire Campers *essential
Post-Questionnaire Leaders *essential

Yes
Yes
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No
No

Appendix F
Full 2016 results for Fidelity Checklist
2016 Fidelity Checklist for Ambassadors n (%)
Content Delivered (0=We didn’t do this at camp, 1=we somewhat implemented this at camp, 2=we fully accomplished)
Did you understand Content (0=no, 1=somewhat, 2=understand fully)
Could you repeat activity on your own (0=no, 1=with assistance, 2= could do myself)

Recipe/Activity/Lesson

Did you Understand the
Content

Content Delivered

Could you repeat this on
your own

Scale

0

1

2

0

1

2

0

1

2

Kitchen Basics

0 (0)

14
(87.5)

1
(6.25)

0 (0)

1
(6.25)

14
(87.5)

0 (0)

1
(6.25)

14
(87.5)

Minestrone Soup

8
(50.0)

1
(6.25)

6
(37.5)

8
(50.0)

0 (0)

7
(43.7)

9
(56.2)

2
(12.5)

4
(25.0)

Greek Popcorn

3
(18.7)

3
(18.7)

9
(56.2)

4
(25.0)

1
(6.25)

10
(62.5)

3
(18.7)

1
(6.25)

11
(68.7)

Breaking Down a
Chicken

1
(6.25)

3
(18.7)

11
(68.7)

2
(12.5)

4
(25.0)

9
(56.2)

2
(12.5)

6
(37.5)

7
(43.7)

Vegetable Chicken

6
(37.5)

5
(31.2)

4
(25.0)

7
(43.7)

5
(31.2)

3
(18.7)

6
(37.5)

7
(37.5)

1
(6.25)

Chicken Stock

3
(18.7)

3
(18.7)

9
(56.2)

3
(18.7)

4
(25.0)

8
(50.0)

3
(18.7)

4
(25.0)

8
(50.0)

Manicotti

1
(6.25)

2
(12.5)

12
(75.0)

1
(6.25)

2
(12.5)

12
(75.0)

2
(12.5)

4
(25.0)

9
(56.2)

Chicken Stir Fry

0 (0)

1
(6.25)

14
(87.5)

0 (0)

1
(6.25)

14
(87.5)

1
(6.25)

2
(12.5)

12
(75.0)

Brown Rice

0 (0)

4
(25.0)

11
(68.7)

0 (0)

4
(25.0)

11
(68.7)

1
(6.25)

4
(25.0)

10
(62.5)

Green Smoothie

1
(6.25)

1
(6.25)

13
(81.2)

1
(6.25)

1
(6.25)

13
(81.2)

2
(12.5)

1
(6.25)

12
(75.0)

Béchamel Sauce

4
(25.0)

3
(18.7)

8
(50.0)

5
(31.2)

2
(12.5)

8
(50.0)

4
(25.0)

3
(18.7)

8
(50.0)

Kale Macaroni and
Cheese

1
(6.25)

0 (0)

14
(87.5)

2
(12.5)

1
(6.25)

12
(75.0)

1
(6.25)

2
(12.5)

12
(75.0)
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Cream of Tomato Soup

1
(6.25)

0 (0)

14
(87.5)

2
(12.5)

1
(6.25)

12
(75.0)

1
(6.25)

2
(12.5)

12
(75.0)

Grilled Cheese

8
(50.0)

2
(12.5)

5
(31.5)

9
(56.2)

5
(31.2)

1
(6.25)

9
(56.2)

5
(31.2)

1
(6.25)

Apple Quesadilla

2
(12.5)

0 (0)

13
(81.2)

2
(12.5)

1
(6.25)

12
(75.0)

2
(12.5)

1
(6.25)

12
(75.0)

Penne with Walnut
Sauce

1
(6.25)

0 (0)

14
(87.5)

2
(12.5)

1
(6.25)

12
(75.0)

2
(12.5)

1
(6.25)

12
(75.0)

Eggplant Parmesan

10
(62.5)

0 (0)

5
(31.2)

11
(68.7)

1
(6.25)

3
(18.7)

10
(62.5)

1
(6.25)

4
(25.0)

Guacamole with Tortilla
Chips

2
(12.5)

1
(6.25)

12
(75.0)

2
(12.5)

2
(12.5)

11
(68.7)

3
(18.7)

5
(31.2)

7
(43.7)

Catfish and Corn Relish

8
(50.0)

2
(12.5)

5
(31.2)

9
(56.2)

1
(6.25)

5
(31.2)

8
(50.0)

1
(6.25)

6
(37.5)

Grits

2
(12.5)

0 (0)

13
(81.5)

2
(12.5)

2
(12.5)

11
(68.7)

2
(12.5)

2
(12.5)

11
(68.7)

Greens

1
(6.25)

0 (0)

14
(87.5)

1
(6.25)

1
(6.25)

13
(81.2)

1
(6.25)

2
(12.5)

12
(75.0)

Whole Wheat Pizza

2
(12.5)

0 (0)

13
(81.2)

2
(12.5)

2
(12.5)

11
(68.7)

3
(18.7)

2
(12.5)

10
(62.5)

Omelet

1
(6.25)

1
(6.25)

13
(81.2)

1
(6.25)

2
(12.5)

12
(75.0)

2
(12.5)

1
(6.25)

12
(75.0)

Homemade Bread

2
(12.5)

0 (0)

12
(81.2)

1
(6.25)

1
(6.25)

12
(81.1)

1
(6.25)

2
(12.5)

12
(75.)

Breaking of the Bread
Discussions

2
(13.3)

1
(6.66)

11
(73.3)

1
(12.5)

1
(6.25)

12
(75.0)

2
(12.5)

1
(6.25)

12
(75.0)

Dairy Activity

5
(31.2)

2
(12.5)

8
(50.0)

5
(31.5)

2
(12.5)

8
(50.0)

4
(25.0)

1
(6.25)

10
(62.5)

Fiber Activity

0 (0)

0 (0)

15
(100)

0 (0)

0 (0)

15
(100)

2
(12.5)

1
(6.25)

12
(75.5)

Sugar Activity

4
(25.0)

1
(6.25)

10
(62.5)

4
(25.0)

1
(6.25)

10
(62.5)

4
(25.0)

1
(6.25)

10
(62.5)
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Oil and Vegetable
Activity

6
(37.5)

0 (0)

9
(56.2)

6
(37.5)

0 (0)

9
(56.2)

7
(43.7)

0 (0)

8
(50.0)

Whole Grain Activity

2
(12.5)

1
(6.25)

12
(75.0)

2
(12.5)

3
(18.7)

10
(62.5)

2
(12.5)

5
(31.2)

8
(50.0)

Whole Grain
PowerPoint

3
(18.7)

0 (0)

12
(75.0)

3
(18.7)

1
(6.25)

11
(68.7)

3
(18.7)

2
(12.5)

10
(62.5)

Vegetable PowerPoint

2
(12.5)

1
(6.25)

12
(75.0)

2
(12.5)

3
(18.7)

10
(62.5)

2
(12.5)

2
(12.5)

11
(68.7)

Fruit PowerPoint

3
(18.7)

0 (0)

12
(75.0)

3
(18.7)

1
(6.25)

11
(68.7)

4
(25.0)

1
(6.25)

10
(62.5)

Oils PowerPoint

3
(18.7)

0 (0)

12
(75.0)

3
(18.7)

2
(12.5)

10
(62.5)

3
(18.7)

2
(12.5)

10
(62.5)

Dairy PowerPoint

3
(18.7)

0 (0)

12
(75.0)

3
(18.7)

1
(6.25)

11
(68.7)

4
(25.0)

2
(12.5)

9
(56.2)

Water PowerPoint

2
(12.5)

1
(6.25)

12
(75.0)

2
(12.5)

2
(12.5)

11
(68.7

2
(12.5)

3
(18.7)

10
(62.5)

Protein PowerPoint

3
(18.7)

2
(12.5)

10
(62.5)

3
(18.7)

3
(18.7)

9
(56.2)

1
(6.25)

2
(12.5)

12
(75.0)
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Appendix G
Pre-questionnaire for HLCLC camp campers 9 to 14 years old

Let’s Eat Healthy! (pre)
Name: ____________________________________
What is your age? __________
What will be your next grade? _____________
Date: _______________
Are you a (circle): Boy
Girl
1) What information can we learn from MyPlate?
a. How much food costs
b. What foods taste good
c. How to prepare food
d. How much to eat of different kinds of food
e. I have never seen the MyPlate
2) Eggs and nuts are a good source of what?
a. Calcium
b. Protein
c. Starch
3) Which food is the best source of whole grain?
a. A tomato
b. Yogurt
c. A slice of white bread
d. A slice of whole wheat bread
4) From which food group should you eat the most servings from each day?
a. Vegetable group- ½ cup
b. Meat group- 5 ounces
c. Fruit group- 1 ½ cups
d. Grains group- 6 ounce equivalents
5) We should wash fruits and vegetables before we eat them:
a. To wash off the germs
b. Only if they are dirty
c. To keep them fresh
d. To make them taste better
6) How many servings per day should we have from the milk group?
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a.
b.
c.
d.

1
3
5
9

7) Which of these is the healthiest choice for an afternoon snack?
a. Chips with a sandwich
b. Ice cream for dessert
c. Carrot sticks for snacks
8) Why should we not eat foods that have been sitting out for more than 2 hours?
a. The vitamins break down and become bad for you
b. The color of the food changes
c. Germs grow on the food quickly
d. The food starts to taste bad
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No

Part 1 Cooking Skills
(pre)

Yes

Name: ____________________

No

Part 2 Food and
Nutrition Skills

Yes

Washing hands
Keeping work area clean
Using sharp knives
safely
Using a peeler
Using a melon baller
Using a can opener
Using a strainer
Using measuring cups,
spoons
Sauté
Using a stovetop burner
How to steam
How to stir fry
How to broil
How to bake
Mise en place

Choose a variety of
foods
Limit fat intake
Limit sugar intake
Eat more fruits
Eat more vegetables
Eat more fiber
Try new and different
foods
Read food labels
Choose locally grown
foods
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Cooking, Food, and Nutrition Skills questionnaire
My thoughts:
What I enjoy most about cooking is
______________________________________________.
The hardest thing about cooking is
____________________________________________.
Other foods I would like to learn about and how to prepare are
_________________________________.
Name___________________________________Confidence and Motivation Survey
(Pre)
Please answer the following questions and circle one number for each item:
Very Unsure
Sure I can
I Can
1

Moderately

Slightly Unsure

Unsure I Can I Can
2
3

Slightly Sure
I Can
4

Moderately Sure Very

I Can
5

1. Make fruit snacks or foods for myself.
4
5
6

6

1

2

3

2. Make vegetable snacks or foods for myself.
5
6

1

2

3

4

3. Help cook healthy dinners.
5
6

1

2

3

4

4. Try new recipes with vegetables.
5
6

1

2

3

4

5. Use herbs and spices in cooking.
5
6

1

2

3

4

6. Eat fruits and vegetables that are put on my plate.
5 6

1

2

3

4

1

2

3

4

7. Stick to eating fruits & veggies when you feel
depressed or bored.
5
6
8. Eat apples, oranges, bananas, or other fresh
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fruit with breakfast.
1
2
3
4
5 6
Instructions: Read each statement carefully and place the number from 1 to 6 that
shows your agreement level with each statement.
1
Strongly Agree
Strongly Disagree

2
Agree

3
Somewhat Agree

4
Somewhat Disagree

5
Disagree

6

____ 9. I take pride in eating healthy.
____ 10. I do not really care if I eat lots of junk food.
____ 11. Eating healthy is a major priority in life.
____ 12. I am very excited about eating more healthy foods on a daily basis.
____ 13. I am involved in planning daily meals so that I eat plenty of healthy foods.
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Appendix H
Post camp questionnaires for HLCLC campers 9 to 14 years old

Let’s Eat Healthy! (post)
What is your age? __________
Date: _______________
Are you a (circle): Boy Girl

Name: ____________________________________
What will be your next grade? _____________

1) What information can we learn from MyPlate?
a. How much food costs
b. What foods taste good
c. How to prepare food
d. How much to eat of different kinds of food
e. I have never seen the MyPlate
2) Eggs and nuts are a good source of what?
a. Calcium
b. Protein
c. Starch
3) Which food is the best source of whole grain?
a. A tomato
b. Yogurt
c. A slice of white bread
d. A slice of whole wheat bread
4) From which food group should you eat the most servings from each day?
a. Vegetable group- ½ cup
b. Meat group- 5 ounces
c. Fruit group- 1 ½ cups
d. Grains group- 6 ounce equivalents
5) We should wash fruits and vegetables before we eat them:
a. To wash off the germs
b. Only if they are dirty
c. To keep them fresh
d. To make them taste better
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6) How many servings per day should we have from the milk group?
a. 1
b. 3
c. 5
d. 9
7) Which of these is the healthiest choice for an afternoon snack?
a. Chips with a sandwich
b. Ice cream for dessert
c. Carrot sticks for snacks
8) Why should we not eat foods that have been sitting out for more than 2 hours?
a. The vitamins break down and become bad for you
b. The color of the food changes
c. Germs grow on the food quickly
d. The food starts to taste bad
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I taught
someone
else.

I can do
this well.

I want to
practice
more.

I practiced
at home.

I
improved.

I tried for
the first
time.

No

Yes

Name: ____________________
Part 1 Cooking Skills (post)
(check the one that most
applies to you now)

Choose a variety of
foods
Limit fat intake
Limit sugar intake
Eat more fruits
Eat more vegetables
Eat more fiber
Try new and different
foods
Read food labels
Choose locally grown
foods
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I taught
someone
else.

I know
this well.

I want to
know
more.

I learned
more.

I heard
about this
for the
first time.

No

Part 2 Food and
Nutrition Skills
(check all that apply)

Yes

Washing hands
Keeping work area clean
Using sharp knives safely
Using a peeler
Using a melon baller
Using a can opener
Using a strainer
Using measuring cups,
spoons
Sauté
Using a stovetop burner
How to steam
How to stir fry
How to broil
How to bake
Mise en place

Cooking, Food, and Nutrition Skills questionnaire
My thoughts:
What I enjoy most about cooking is
______________________________________________.
The hardest thing about cooking is
____________________________________________.
Other foods I would like to learn about and how to prepare are
_________________________________.
Name___________________________________Confidence and Motivation Survey
(Pre)
Please answer the following questions and circle one number for each item:
Very Unsure
Sure I can
I Can
1

Moderately

Slightly Unsure

Unsure I Can I Can
2
3

Slightly Sure
I Can
4

Moderately Sure Very

I Can
5

1. Make fruit snacks or foods for myself.
4
5 6

6

1

2

3

2. Make vegetable snacks or foods for myself.
5 6

1

2

3

4

3. Help cook healthy dinners.
5 6

1

2

3

4

4. Try new recipes with vegetables.
5 6

1

2

3

4

5. Use herbs and spices in cooking.
5 6

1

2

3

4

6. Eat fruits and vegetables that are put on my plate.
5 6

1

2

3

4

1

2

3

4

1

2

3

4

7. Stick to eating fruits & veggies when you feel
depressed or bored.
5 6
8. Eat apples, oranges, bananas, or other fresh
fruit with breakfast.
5 6
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Instructions: Read each statement carefully and place the number from 1 to 6 that
shows your agreement level with each statement.
1
Strongly Agree
Strongly Disagree

2
Agree

3
Somewhat Agree

4
Somewhat Disagree

5
Disagree

6

____ 9. I take pride in eating healthy.
____ 10. I do not really care if I eat lots of junk food.
____ 11. Eating healthy is a major priority in life.
____ 12. I am very excited about eating more healthy foods on a daily basis.
____ 13. I am involved in planning daily meals so that I eat plenty of healthy foods.
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Appendix I
Location of 2016 Healthy Lifestyles Cooking Like a Chef summer camps
.
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Appendix J
HLCLCS 2016: Professional Chef demonstrated how to make essential
recipes collard greens, grits, and catfish with 4-H Ambassadors

Clemson University Food, Nutrition and Culinary Sciences graduate
student made essential snack, guacamole, with 4-H Ambassadors during
2016 HLCLCS
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Appendix K
HLCLC 2016 Camp: Clemson University Culinology professor assisted
with knife skills.

HLCLC 2016 Camp: Healthy Lifestyles 4-H Ambassador demonstrated
how to make a personal omelet.
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Appendix L
HLCLC 2016 Camp: Clemson University nutrition graduate student
assisted in the delivery of the nutrition PowerPoints

HLCLC 2016 Camp: Local professional chef demonstrated how to break
down a whole chicken.
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Appendix M
HLCLCS 2017 Group Discussion Full Transcription
January 29th 8:00am-9:00am
Research Team and four HLCLC 2016 and 2017 Ambassadors
MA1: male leader
FA1: female leader
FA2 female leader
MA2: male leader
C: Did you get a chance to cook any of the recipes from camp last summer at home this year?
MA1: One of things that we cooked was the manicotti but we used manicotti noodles, which
held up a little better than the crepes. For the crepes, we put in other things like yogurt and
fruit for breakfast and stuff.
C: So, you make crepes too?
MA1: Yeah, all the time.
C: My Grandmother used to make something like a crepe, she called it an egg pancake, same
thing, when we were kids. She was German and it was one of our favorite meals when we
would go to Grandma’s house. She would put some homemade thing on it, sour cream or
whatever. We would just call the egg pancakes and I didn’t know they weren’t crepes until
not long ago really.
MA1: We use the eggplant parmesan, we would make them every now and then.
FA2: This is for your mother. Make sure she gets these and fills them out for you. Thank you.
S: Alright guys so basically, we are just wanting to talk about the summer camp, I just
wanted to get your opinion of how you guys ran it last year and how you guys thought it
was supposed to go? So, for your camp how did yall’s work out?
MA1: For our camp, one thing we didn’t do was we substituted oregano for margarine and
stuff like that because my mom is allergic to oregano, that’s one thing that we did. Other
than that, we stuck mostly to the recipes and did stuff to taste for most of the spices and
stuff. So, the way we kind of ran it we had a bunch of tables. I believe we had 4 or 3 tables.
FA1: Yeah, we had 2 and 3.
MA1: We had 4 tables and 2 teams at each table. So, what?
FA1: I think we had like 6 tables.
MA1: No, we had 1, 2 and then the sides.
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FA1: Two on the side and then two on the other side and then one and two in the middle.
MA1: I thought we only had like an L?
FA1: Oh true. Psych, ignore it.
MA1: We might have had 3 on the side and one in the middle. Either two or three tables, 4
or 3 tables. So, each one had 2 teams per table with 2 electric skillet things on each table. So,
the way we had it is in the center of the room we had 2 long tables that ran where everyone
could eat at, we had food mats and all that stuff so the kids could clean up after themselves
and so the mats were a lot easier to clean up so we didn’t get anything on the table. That’s
the way we kind of had everything set up so I believe there were 4 people per team or per
table, I guess 4 per team, right?
FA1: Well we had some tables that had 6 people and we had some tables that had like 4
people. And people moved from table to table basically. If they didn’t like being in that
group because their friend was in another group, they would just kind of scoot over to that
other group.
S: Did you guys like that?
FA1: It was kind of annoying. One table would have like 3 people and the next table would
have like 9 people.
MA1: Yeah, we’d like to run into the kitchen to grab stuff for them to cook and we’d come
back, “Where’d this person go?” and they’d be all the way across the room at another table.
FA1: And they kept asking for more toppings for like every recipe in the book except 2 and
they kept asking for more toppings because they got bored.
S: So, you’re in County 1, right? Could you describe that one? I was there for a day so.
MA2: Yeah ours was actually really good. We had 20-30 students out there. Just tables
spread out in a big room and we had Chef 1 come. It was really nice because after they had it
for the week, a lot of people said that they were still using the recipes.
C: The kids, the students you mean?
MA2: … and changing them up a little bit, still using the base recipe for it. We had leaders
from, the leaders were all at the one last year so we had me, Ambassador 2, Ambassador 3
and County agent leading tables. All the stuff was laid out right, everybody said it was good.
The parents were like it really helped the kids a lot because they were actually trying to
cook. I think his name was X or something, he went home and was talking to his parents
about what he did or whatever, so he actually taught them knife skills and stuff.
S: Awesome.
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MA2: So yeah, it was a lot of fun.
C: So, some went on to the parents, anybody….
S: Can you explain your camp and kind of how it worked?
FA2: Our camp, we did a morning camp. We went in like 10, no 7 or 8 to 12 and we had 2025 children. We did a lot of the recipes, we had a chef,
FA2: Chef 2
FA2: Yeah, Chef 2, she came in on the last day or the last 2 days. But the children we taught
them how to cut properly and how to properly hold a knife and they liked it from what I
saw. I mean, of course you’re going to have playing with the children but then when we said
you need to get back on task, they was back on task and when we said y’all let’s do this they
were ready to do it. The parents, they was there but they was in another room because if the
parents are there, the children are going to want to show off and not really want to learn.
S: Right.
FA2: So, we had the parents sit in another room so the child, they would actually try to do
their best so they could be like hey momma look what I can do.
S: So, the parents were there all day?
FA2: No, for like 2 hours.
S: Just for a little bit?
FA2: I think that’s pretty much it.
S: Did you guys do a majority of the recipes or was it hard to get all those recipes in for that
week or?
FA2: We did like 2-3 recipes a day.
S: Do you have any questions?
C: No.
S: So, I think, one of the things I was trying to figure out was did you guys feel supported by
your peers or by your adults that were there or did you feel like the adults were taking care
of the whole camp and you were just helping them?
MA1: One of the really nice things about our camp was the club leader was nice enough and
did the dishes almost the entire week. Just sat at the dish washer and did a majority of,
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almost all the dishes that went through the entire week that we did the camp. So, it was very
nice to have just the dishes all ready to use, anything we needed washed was clean in
minutes. So that was one thing that was really nice. Although I do feel like most of the
presentation stuff, if we had like Chef 1 and Chef 2 all came to ours, so like deboning
chicken, none of us, we learned how to do it, but I don’t think we feel like we are confident
enough at that skill to teach other kids how to do it. So, Chef 1 came in and she was the one
that did that presentation for us.
S: For FA1 and MA1, you guys felt comfortable doing the recipes, like you taught a lot of the
recipes but just not a lot of the demonstrations?
MA1: The majority of the demonstrations we ended up doing there was just a few of them
that we knew how to do it, but weren’t confident enough in our skill that we think we would
properly be able to teach them.
C: Give us an example of something you did do that you thought you did well at.
MA1: One thing that I thought I did well at was the fat demonstrations. Also, one thing, we
had one kid with Terets, he’s probably one of the smarter kids that I know because when I
was doing the demonstration, he asked a bunch of questions that were relevant to it but
also things I didn’t expect. Pretty much taught me the things I should think about when it
comes to that kind stuff.
S: What about you FA2? What did you feel like you were able to do?
C: Give us an example of what you did. How about that chicken stir fry? I remember you had
a group around you, did you feel good about doing it?
FA1: Basically, we had um, he was at a table, I was at a table, Ambassador 1 was at a table
and Ambassador 2 was at a table and there were 4 tables. We were responsible for showing
them how to do it but we kind of just handed it over to them after told them how to do it
because we didn’t want raw chicken.
C: You had to be sure it was safe to eat. You were the boss.
FA1: Yeah. We came up with the thermometers and stuff.
S: So, each leader had a set of kids that you guys helped, which is similar to what you guys
had. Did you have that in County 2? Where there was a leader and you guys had a certain
number of kids that you did recipes for, or where you just the only one? How many people
were helping you?
FA2: We had different stations, she did some of it and I did some of it.
S: And for you, did you feel like you were supported by your other peers or did you feel like
County Agent was the one that was like, telling people what to do and you just helped the
kids do it?

170

MA2: I think I felt supported, County Agent isn’t the type to just take over everything, she
will let you do stuff and that’s why I love her. She let us explain a lot of stuff, mostly it was
her doing the talking in the morning but it was like ok we were the ones who went to the
camp so we were the ones who really had to know it. She really explained a lot, she did a lot
with the kids, we did a lot. Just having to explain, I did an explanation on nutrition there,
and all three of us did the explanation on nutrition, the MyPlate, different vegetables,
different fruits.
C: Did you use the PowerPoints?
MA2: We did use the PowerPoints.
S: How comfortable were you presenting this?
MA2: I was comfortable, it wasn’t really hard. I really just kind of had to brainstorm like I
did yesterday, just brainstorming stuff. I mean it was challenging but you had to know what
you were doing just to say the right thing. Because you know Chef 2 was there and he would
have probably corrected me if I have said the wrong thing. So, I had to make sure I was
doing the right things but yeah it was really good.
S: Good. I have this survey that you guys all filled out and I wanted to get your opinion on it,
if you guys understood it, if there’s any way I could change it so you could better understand
it. The point of it was to try figure out if you felt supported by your peers,
C: Other students, other leaders you worked with, those are the peers.
S: I wanted to make sure you guys felt supported by your peers during cooking the recipes.
You understood the recipes, you were able to complete them in front of other people and
not felt like you were totally lost when you were trying to explain them. Because sometimes
that can happen. And during the downtime, so if the kids were out playing or running
around and you weren’t by yourself and you were able to communicate with the other
leaders that were there, if you just felt comfortable in the environment.
C: Do you mean only when they were outside or when the recipe was done and they were
finished and the kids were in your group and not connected with cooking. They were not
engaged in cooking. That’s what you mean, downtime, anything that’s not on the script.
S: Do you guys have any…I just want to make sure you guys are understanding of that
because I realize after I made it, some people got really confused with it.
C: It was a half-page, just 4 questions and you had to rank how you felt about each of these 4
things, I think you all did this.
S: Do y’all remember doing this?
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C: It was just a half of a sheet of paper, I do believe you did it because we got it back. There
was a long long list of things that you did at camp, “did you make minestrone” for example
and there were a few questions about yourself.
All: Oh yeah, we did that.
C: We wanted to know you learned at camp, we wanted to learn how you felt. You did get to
it because we saw your scores, or what you wrote. You need to go over each of those
questions again then because this is hard to read.
S: Yeah. That’s the thing, basically you looked at the week’s introduction and were you
feeling supported during that time, were you able to interact with the other kids, other
leaders. Did you feel yourself engaged at the beginning of the week, getting into it, did you
feel like you were ready do to this whole week, and then again if you were connected with
your leaders and the other peers that were there. Then again you just go down through the
recipes during that week, were you supported, did you feel like you had good interactions,
did you feel engaged and get good connections. Then like during the down time and the
breaking of the bread discussions, talking to the kids, about their food and whether they
liked it…
C: Let’s ask that question around the table. When it was time to eat the food, what was the
setup like and where were you sitting? And while the kids ate their food. I think that’s a
good question because I don’t really remember.
MA2: Well after we did clean off the tables, we got in the kitchen and everything was
served. I was sitting at the table, we were all sitting at the same table.
C: Okay so a small table with like 4, 5, 6 kids and you, one leader?
MA2: Yeah, we wrote down all their expressions and the comments they had about it, just
seeing what they liked about it. We already knew what it tasted like but we still tasted some
of it because it was kind of good so the kids were really good about the minestrone, the
catfish, I don’t remember the other one we did…
C: Pizza?
MA2: Pizza! They loved the pizza. They weren’t expecting the broccoli and all of it to taste
good but they actually liked it so it was really good.
S: How did y’all do the eating time?
FA1: Pretty sure we like pulled out tables and sat near the middle.
MA1: 2 long tables. The stations were all inside around them pretty much so once everyone
was done and cleaned up their stations they would go to the 2 long tables and eat.
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C: Where’d you sit? Within the kids or at the ends? Because the kids had assigned seats
almost didn’t they or no, seemed like they did. You sat with them?
FA1: No, they didn’t, we sat with them. The way the kitchen was set up, like the whole area,
there was the kitchen and then the bar that we set food on. We just sat the food up at the
bar.
S: And for County 2, what did you guys do?
FA2: The soup we fixed that before they sat down so we could just bring it out and put it on
the table, we had 3-4 tables lined up in rows like this and we had the food on the back table
so we would tell them to come get their food or I would bring it to them and then I would
try to hurry and eat my food so I could walk around and talk to them so they could tell me
how they feel about the food. They were so iffy like, “I don’t like vegetables” nobody liked
vegetables but when they ate the soup with the grilled cheese they were like, “mmm my
vegetables are kind of good.” So yeah that’s how it went.
FA1: Our kids didn’t really like any of the food, they liked the vegetables.
S: They didn’t like any of the food?
FA1: They liked the vegetables but they kind of just said it was slightly tasteless, like if they
had other spices or extra cheese.
C: You mean in the soup?
FA1: Like in general. Like with the mac and cheese, they didn’t like that there was bread on
top but they were fine with the kale and spinach but they didn’t like that there was bread on
top, or they didn’t like the sauce like the spice in the sauce.
MA1: There was a lot of hot sauce so it tasted like hot sauce.
S: Ooh.
FA1: County Agent said, “just wing it” so they poured half the bottle.
S: Half of a teaspoon is all that needs.
C: For all 2 pans of it.
FA1: The soup, it was tasteless. They all just wanted to season it.
S: So, it was under-seasoned?
FA1: I think the pizza was what they like the best because just the idea of pizza makes
everything so much better. But they didn’t like the bread, they didn’t like making their own
bread, it was fun and stuff for them, but they didn’t like the way it tasted of it because
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they’re used to white bread which is at home. So that was a no for them, they were kind of
iffy on that one. All of them were new but not what they are used to and they are used to
just is a pop of flavor so if you simmer down the flavor they’re just like, “where is it?”
S: Yeah.
C: Did you really get everything you want? Do you feel like you were busy in a good way
during the whole camp during the day or were there times that you really didn’t know what
you should be doing and the day seemed long? Or you could have used a little more
knowledge about what you were doing to really feel good about it?
FA1: The day was long.
C: Yes, it was, there’s was like 7 hours and yours was 3 and a half. But it’s the same program.
And this is an important question as we move forward. How do you, as school leaders, feel
when there is a lull or you don’t know exactly know what to do next and have to fill in that
space?
MA1: Usually, I ask the kids to think about the thing that you’re doing and get input on what
they’re doing and how they’re doing if you don’t have anything to do.
C: Try and keep it going, your personality is to try and keep it going.
MA1: Mhmm.
C: On topic. Don’t tell us the stuff you think we want to hear, we don’t care what you say.
How about each of you? I think that’s just sort of what you’re getting at here with this
connection support. Or do the leaders/Agents/coaches come in and save the day, “okay,
now we’re going to do this.” Or do you have some power in those down times? That’s where
we are at.
MA2: During the times that they were there, if say County Agent when to go get something
from the kitchen and we were just sitting there, I would probably be the one that would get
up and do something crazy. I would just like start telling jokes, making them laugh, still
asking how the food tasted or something, just taking them off topic so they will stay with
you instead of trying to go to sleep if you were going on too long. It was really fun outside,
we went outside and played games or whatever so yeah.
S: Because your environment, you were in a big gymnasium or auditorium and you’d go
down the hall and the kitchen is over there, it’s like a small little kitchen with one oven.
C: So, you didn’t really get in the kitchen as a group but they did everything in the
auditorium.
MA2: As far as the cooking, that was done in the kitchen.
S: What about you down there?
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C: We’re asking about if there was down time, I remember you guys had some kids at a table
that were cutting and chopping, so when they were finished were ready to do something
else, what did you do? How did you feel?
FA2: So, County Agent was in the kitchen doing her own thing and she was like do you
wanna do it? More power to you I’m not gonna stop you. So, when we ever we was done I
would just talk to them until County Agent be like, “why aren’t you doing this___?” and I
would remember I was supposed to be doing it and then I would go do it. I was just really
trying to get them to talk because that’s the only way you can have a smooth fluid camp is if
the children like you and want to cooperate.
S: Did you talk about cooking stuff, or life stuff?
FA2: Some cooking, some life stuff.
S: I think it’s important to connect with the kids, with their lives, and try to relate to them
and their lives because then they’re more willing to accept you and look up to you as a
leader. I think that’s definitely important, then you can start gearing towards nutrition and
culinary kind of stuff because what we would love for you guys to do is help inspire these
kids, to want to do food science or nutrition or culinary or just have a career goal or
aspirations in general. Like what kind of career goals or aspirations do you guys have?
Graduating high school soon, right? So, what have you thought about doing after you
graduate high school?
MA2: So, I know what I want to do. I want to be an actor to be honest but I don’t know if
I’m…I want to finish high school but I know there is a chance I might not because I have to
go to this place and do this thing and go to that place and do that thing. So, I do want to
finish high school but if I don’t I will finish high school doing homeschooling. If I do graduate
from high school, I’ll probably go to Winthrop, go to school for theatre and I also want to
minor in something that has to do with real estate and selling houses. Those are my number
one and two choices right now.
C: Cool, are you a senior?
MA2: I’m a sophomore.
S: What about you?
FA1: I used to want to be a surgeon but I just got out of that because I’m going to stay away
from that because I don’t want to cut somebody, so I’m going to stay away from needles and
stuff like scalpels. I want to be a normal doctor, I was thinking about doing a doctor without
borders, or a doctor in the military. I have a lot of close friends in the military, I think it’d be
a really good experience. I’ve also thought about psychology because its super cool, so
either a psychologist or a doctor.
C: So, are you a junior, senior?
FA1: I’m a sophomore.
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S: What about you? Do you have any career aspirations?
FA2: I feel so bad because I want to be so many things, that’s why I just say I don’t know
when people ask because I want to do so many things.
S: Do you want to go to college after high school?
FA2: I do. I want to go to somewhere in Virginia.
S: I mean college is where you find out all those answers so yeah.
FA2: I have my place secure. I want to be somewhere in Virginia I know.
S: I wanted to be in South Carolina.
C: What are you?
FA2: Sophomore.
S: What about you?
MA1: Pretty much what I have wanted to do for as long as I can remember was, I wanted to
be a person that is a part of designing coasters.
C: Designing what?
MA1: Roller coasters. It is one of my favorite things to do is go to roller coaster parks. I
think I have seen the point many times. So, Ideally, I want to be a civil engineer.
C: And what are you?
MA1: I believe I am a junior but I lose track because I am on… (can’t understand it)
S/ C: You’re a junior
C: Do you feel like this connection with peers, before camp or leading up to camp, or the
morning of each of the camp start-ups, or at the end of the day when the kids are gone, or
however you plan on the next time you get together. Do you feel like your peers, the other
leaders, your high school buddies in your area, like are any of the other ones that were there
with you last year still hanging around? We don’t have a way to gauge that other than what
we see here. And then next we should talk about the Summit a little bit
MA2: mmhmm, yeah, they still hang around. We have things that they still come, they are
very supportive. I think they are seen two weekend this year.
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C: How about the other folks here? You have such an active club. How do we spread the
wealth, that is what I am wondering.
FA1: The people who were working the camp with us is his sister and my brother.
C: And that is gonna be this year again you think?
FA1: This year it was mainly me and MA1 because they had to work a lot. So, they were
there when they could be and this year his sister isn’t doing it and my brother is aging out
so we have another Ambassador doing it this year.
C: You act like, oh they were here this weekend?
FA1: Yeah
C: That’s what I am wondering. How do we keep it going?
FA1: other Ambassador is actually one of our students from last year so we already know
what it is like.
S: What are your questions about the Summit?
C: Well only when you’re finished with this.
S: Yeah, I think this is a good idea to readjust how to make this more sensible.
C: Well you need to know that from their point of view because we are going to ask these
same questions again this summer.
S: Would you rather it be like direct questions like a yes or no question, rather than like
rating how you feel and whether or not you accomplish this. Because I said basically the
directions were to the connections between you and the campers know 0 if you had zero
connections, 1 would be somewhat of a connection and then 2 if you’ve fully connected with
them.
C: How do you define connections? How do you connect with a camper? Are you talking the
same way they are talking? That is important.
FA1: Is that a question for us right now?
C: Yeah right now. When she says how do you…how’s your connection with a camper? What
do you think that means?
MA2: I think it means, as an example, it could be some people you know before you go to
camp and you know them and you’re going to talk to them. But when the kids actually meet
new people and then talk to them after the camp and actually have a connection like me. I
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didn’t know (Camper) out there, the one with the glasses, until the camp and now we have
been talking ever since last summer.
C: So, connections is talking?
MA2: Talking and finding out some things about the person that you never knew about.
C: Does anybody else want to add to that? How do you define connecting?
MA1: Well one thing that I cook as a sign of, so I am connecting is when the kids show, they
are not opposed to hide it is favoritism for who they want to be at their table. We sometimes
change it up, majority of the time they want Ambassador 1 and Ambassador 2 to be at their
table.
C: Not you huh?
MA1: I’m just trying to think because they have a lot more colorful personality than I do so.
FA1: Not surprised.
C: But finish what your thought was.
MA1: So that is one time in my opinion of the strong connection is when, not all the groups
that wanted that were females. Just the majority of the people wanted them at the table
because they were a lot more fun and go happy type personalities.
C: This is his opinion of it right? I think you’re fun and silly and you were super on stage
yesterday.
FA1: I’m with him though. Not on the, they like me more than him part, not that part. Just
getting the connection, making them connect emotionally with you. Being a friend, being
happy and comfortable. Our other kids would come in and be super shy and be like I don’t
know anybody. And then two hours later they would be all over the place and be friends
with everybody there and just talking, having fun, smiling, and joking and all that.
S: So, allowing the kids to change their personalities and behavior so that they open up to
you? Yeah.
C: Ok, so that is how you define connection to the kids. What else? And you’re asking about
connection to…?
S: So, you kind of addressed their connections with the other leaders, like how you knew
them from behind, before the camp. What about your coaches?
C: Your connection with the coaches. How do you define that?
S: How was that relationship?
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C: Or how do you define that relationship?
MA2: Um, my coach is my Aunt so we are close. But if she wasn’t my Aunt I would see it
from that point of view. I would take her as a person that loves to have fun with kids. It is
just crazy how much she cares about them. She would do anything. And you know you get
tired because you stay there from about 8 to 4 with about 20-30 kids and they are just
running around most of the time. But we have them and taught them a lot and they made
new friends that was basically what it was about the whole time.
C: So again, I’m backing up to how do you define connection to your Ambassador? I’m less
worried about what you think of them, of MA2, but how do you define connection? Does she
know what you need, can you go to her with questions? Obviously, we first said that already
when we first sat down but for you guys? Is it more of respect, is it more of she tells you
what to do or hung around for so long you, I don’t want to give you answers but how do you
define it? She is asking what’s connection? How do you define it?
FA2: You want my definition of connection?
C: To the leader, to the coach
FA2: Me and County Agent we click because she’s like well you were at the Summit, you
know what to do. I’m not going to get in your way and then the moment she does, “Are you
sure you’re doing this right?”, I give her the look and she’s like ok I’ll get back and let you
handle it and then when she let me handle it she is like, “Ok, good job”. So, I think we
connected good because she saw that ok she knows what she is doing and then we I did
something correct she was like you did a good job. If I did something wrong she isn’t going
to bash me in front of the children. She is going to be like, “well maybe next time you can
change this or switch it a little bit or move a little faster”.
C: Ok that’s good
S: So, with your camp, you were mostly in charge of all the recipes and you pushed all the
stuff and she was helping you like a support system?
FA2: Yes ma’am
S: Cool
C: Ok so you know if you need to change the words based on the words these guys think are
good. You got all that?
S: I think so
C: I mean maybe this question about how you would rate the supportive environment, is
that also built, the tables in the kitchen? What does supportive environment mean? What
does it mean to you?
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S: Well to me I just kind of felt like it was you had the support from the people that you were
working with.
C: But if they don’t know that’s what you mean, yeah.
S: But yeah, you bring up a great point, like did you have an environment that you worked
in, like the auditorium or the church?
C: Physical environment in that case.
S: You worked in a church as well. Did you feel like that environment was able to support
your activities that you were doing that week?
FA2: The pastor? Ok. In our town, everybody knows everybody. So, we knew the pastor and
we went to the church and she was like, “Oh you’re in this program?”. I said yes ma’am and
she was like ok she was just happy and anything we need we could be like Pastor ***, can
you do this? Oh, baby give me five minutes. So, she was down with it like she helped us with
everything. The mom that was there, she was like, “You need me to help you with the
children?”. I was like no ma’am cause she was kind of hostile but I was like no ma’am I got it.
So, they want to help and are willing to help so our environment was really good.
S: Good. Did you have any setbacks with the building you were in?
FA2: Not that I can remember.
S: Ok. What about you two?
MA1: Um, we had a nice size kitchen in my opinion. I don’t really know uh it wasn’t that big
but it wasn’t too small either. One thing we didn’t want was uh for, we had all the electricals
and stuff out in the dining room because the pizzas and stuff and all the stuff that goes in the
oven we had fought for the kitchen because there is a giant table in the center of it so it is
kind of just walk ways. We didn’t want the kids walking in there and accidentally getting
burned or something. So, one of the things that we had was kids uh, unless specifically told
otherwise weren’t supposed to be in the kitchen unless we ask them to carry something and
crash in there or something like that. So, it wasn’t restricted out of their orders just unless
we ask them to, they should probably stay out for their safety. But other than that, the room
was big enough. We didn’t really ask anything we were going to do before the church so we
didn’t have any ideas of how we were going to lay out. We wanted to see the place we were
at first. For how we thought it would go, I think it worked very well with the church that we
were at and the, everything worked pretty well so.
C: Can we talk about the Summit just for 5 minutes, that’s probably all the time we have left.
At the Summit just yesterday, it’s not over yet, you still have a couple of hours but yesterday
at the culinary program school. Can you tell us how you feel about that? How did it go? Not a
whole lot just a sentence or two. Overall how did it go? And again, we don’t care what you
say. Now you have two to compare it to.
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MA2: I think it went awesome. Just how they explained everything. I love how they have the
TV and you could see it from any point of view. Everybody was so supportive. Anybody, the
students came around, you need help? Ya know. Things like that just we noticed that, just
little things like that.
C: You mean students other than these 3?
MA2: I mean they came yeah.
C: Students from the culinary school.
MA2: It was really good
C: Just anything you can remember
FA1: All I remember was it was really big and there was room in the middle. That was like
really awesome. I feel like at some point it got chaotic because stuff was missing or you
couldn’t find a knife or a cutting board or nobody was listening to the chef because they
were talking to each other. So, it got kind of confusing at some points or somebody had
something from your table at a different table. Or like my table, we did everything together
and then split it in half so with um the stir fry they took like all of the vegetables so we had
like 20 individual pieces of vegetables and then like some chicken and that was it. So, it was
kind of awkward just like how we did it. And it got confusing like with the bread, he said do
half portions per bowl and then just mix it or something and then he said do the full
portions per bowl
C: Ok good and we need to hear that. Little things that went wrong. Overall, you were there
last year, right?
FA2: Yes ma’am. I loved it because we had two teams at one table so it gave us time to make
new friends and some people wanted to step in and take over everything and we was like
no, no, no, back off a little bit. We basically resolved conflicts without getting loud or hop
across tables or anything. And then we was like ok you can’t take over, we got this and we
gonna do this together. And when we went to the stores, everybody was breathing on each
other’s necks and we were like back up a little bit, back up a little bit. And they was burning
the food. I liked it because we was together and instead of bashing each other and was like
oh you don’t know how to cook and you not doing this right. We calmly helped them, like
you might want to whip it a little bit harder or you might want to turn your heat down. So I
liked it all of it was really close. It was cluttered and full and hot but we helped each other
so.
C: What do you think?
MA1: The one thing that I personally liked more or less, it seems a lot less. There was more
talking and stuff this year instead of the actual cooking. Like one thing we did last year was
that we actually made the stir fry. We all picked our vegetables that we want and then we
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actually went out and cooked the stir fry ourselves. I didn’t, at least I didn’t see any kids
cooking, I’m pretty sure we took it and cooked it out back.
C: Those little burners that we had all upstairs, yeah.
MA1: That’s one thing I did notice.
C: How about the number of people you were talking about is kind of crowded? What do
you think about that?
MA1: It was a little bit crowded
C: How did that effect you? The crowd. The whole day, just give us that comment real quick.
MA1: Our group kind of waited for, especially for the crepes
C: mmhmm you were very patient
MA1: We decided, you know what, instead of trying to squeeze in a spot, we’ll just hold back
and wait until most people go for the snacks and then well go.
C: Yeah, you had a strategy. When you talk about last year, just to remind you of what we
did last year was only half of the group cooked at a time and the other half had to do
something else because we didn’t have room. So, this was an effort to try and put everybody
in the same place and that’s why you felt that way. What do you think about the crowds?
Could you deal with it?
MA2: I could deal with it. It was kind of intense with the crowd. Everybody was trying to
move around especially cooking the white sauce. I had to wait for that but I didn’t mind
waiting. I think we were like the last ones to do the white sauce. It was just, it was great
sitting down like we had a lot of space it’s just when we had to get up and cook things on the
stove it got a little crowded.
C: Any suggestions? We are almost out of time. Any suggestions for next year that you
would like to see making it better or different? Think hard about this because this is gonna
help fashion a scheme for next year. Anybody?
MA1: One thing that I think worked well to an extent was having two different groups. I say
to an extent because one thing that the person, the other chaperone didn’t like, was that
there’s some things that we didn’t do that the other group did.
C: Last year or this year?
MA1: Last year. This year everyone pretty much did the same thing. So, the two group
system worked very well for things like the cooking. It helps a lot to be able to do the
cooking rather than just chopping things and giving it to someone to do the cooking. But it
was possible to get both the groups to do the same thing just a different time frame. Every
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group will say make, I believe we made the apple quesadilla, one of the groups made the
apple quesadillas and green smoothies.
C: And the other one did the guacamole last year, yeah that’s what you’re talking about.
Everything else I think was the same.
MA1: So have both of them do half of the apple quesadillas and half the green smoothies for
the other group over cooking it and the other one does the other half of that while they are
cooking so it’s just like you can cut the time in half by just only doing that and not for the
other group.
C: Were there too many people in the kitchen at once yesterday?
FA2: I mean I liked it
MA2: Yeah it was fun
C: That’s what I want to know, how do you feel about that?
FA2: It was too many but I liked it.
MA2: It was kind of contradictory because it was like you had a lot of people in there but at
the same time most of them were your friends and you know that when you got up it was
going to be crowded but it’s like excuse me can I get by.
C: Please if you want to say anything please, do you want to say anything we appreciate
your comments too as we are deflecting on the kitchen setup for yesterday.
S.M: I just like, would you guys have rather split into two groups and done less things?
Because if you think about it you are in there for the same amount of time so if you are
splitting into two groups and only one group is in the kitchen. Do you like it better when it’s
like, “Here’s the recipe (said four times)”, and you get to like do more things in a more hectic
fashion or would you have rather done half the recipes that we did yesterday but everybody
really get to do everything and learn that recipe really well? Can you form your opinion on
that? Would you rather a bunch of recipes super-fast or a few recipes really learning those
details?
MA1: Personally, I would like a few recipes and actually fully learning how it works because
if you take the time to actually learn, you can understand more about the cooking method,
the cooking technique. You can actually fully learn those things required to make that rather
than just using them for that time and maybe forgetting them.
S: So, if you did that would you be able to take those learned skills that you really honed in
on and adapt them and use them towards a different recipe that you would be making.
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MA1: Yes. So, you actually know how to do it. Say making béchamel sauce as they say. If you
were to take the time learning how to, what to look for when you’re making it instead of just
making it. Like to know when it is done.
C: Cooking stuff
MA1: Uh yes, actually knowing, trying to learn how it’s done you can make a sauce in the
future if you learned how. The gives of when it’s done when it’s going to be done and it can
help with your knowledge and other recipe or something.
S: How about you?
FA2: I personally like it fast and it’s kind of every man for himself type thing. Because,
alright we got to watch him do it at first and if we watch, it’s up to us to pay attention to
actually go along with him. But if we do it fast then we can figure out, because he’s not going
to be there breathing down our neck later on in life and be like, “well maybe you should do
it like this”, so if we get it fast and pay attention in the beginning. We can work together as a
group and maybe figure out, well you sure you supposed to do it like that? One person
agrees, one person disagree, although it may take time for a big disagreement, we’ll figure it
out eventually. I like it fast.
S: Ok FA1?
FA1: I feel like we should mix it. I don’t think we should take our time to try and learn the
things just because there are so many recipes, I don’t think you are going to like sit there
and try to remember it. If it stands out to you, yeah, you’re going to remember it you just,
you’ll remember the techniques like yeah flip the crepes once its brown on the outside and
its done or something else like that but you’re not going to remember every key detail that
goes into the recipe so taking it slow could just kind of spread out because other teams
work faster than others so they would be done 20 minutes before we were done.
C: That’s a big point, yeah, Different experiences.
FA1: So, like you would do it at your own pace. Given the recipes and each table does it at
their own pace and it’s not like rushing and it’s not like slowing down its however you did it.
C: How do you feel being prepared for summer camp and doing all of these plus more right
and summer camp the essential recipes are all the ones you did yesterday plus others.
Would you learn those on your own if we didn’t do them because we didn’t do all of them
but we did the major meal things. How would cover those? That’s what we are worried
about.
MA2: I mean in addition to what you did yesterday, a lot of people like, I like the guacamole
a lot. I would try that. But just trying to have a wider range of the different recipes in the
book.

184

C: Do you understand what I am asking? Summer camp, the five different lessons are the
recipes that are part of the cooking like a chef program. I’m gonna tell you like it is ok. Those
have to happen in order to be called a “Cooking like a chef” program alright. As funded and
as evaluated, I think you all know this right. So, if…so in camp which is why you say you
were kind of rushed at your camp with you being the main helper because she had to
organize a whole lot of stuff to get all those, and you even did extra recipes, crazy you guys,
optional recipes in Jasper. But that’s what I’m worried about, if you don’t have a chance to
see and touch and taste the recipe, the main food recipe at camp, could you figure out how
to do those on your own and would you have time between now and summer. That’s the
reason we were trying to do so many things yesterday. But it doesn’t have to be that way.
Think about it. We could all think about it.
S.M: I don’t know if it would be possible or if you would even want us to do this or whatever
but if we were to make say like the skillet recipes or something, If P and I were to make a
demo video that you guys could watch, would that be more helpful than reading a recipe
and trying to figure it out.
P: Do like what he was doing on the screen but like on a video
FA1: I don’t think the recipes were hard to understand if you were paying attention but for
kids who can’t understand it that could be helpful. Be like hey watch this, like have it playing
and then, I know when I was younger I couldn’t understand something just by hearing it or
reading it, I needed to see it. So, if y’all made a video instead of reading it.
S.M: Y’all demo at camp right?
MA1: Yes
S.M: So, I guess that would be the same
C: And I think what you may not all know is that there is a demo for every recipe. Do you
know that? That Chef did. Not of the skillet recipes that you guys did in lab. The béchamel,
the how to make an omelet, the catfish. Yeah, we have already videoed all that, but I don’t
know how you get to see those videos. That’s the next question, they are on that flash.
S.M: Because that would be perfect for any recipes that we weren’t able to cover. We could
watch them.
C: Exactly but the ones that we covered are called “Essential for the actual meal”. Like we
don’t worry about the guacamole necessarily, some of those things are snacks but the
manicotti, the chicken stir fry, those are what the kids get for lunch and we want to make
sure they get a lunch before they leave their camp and its done on time. And its part of my
thing is we gotta eat and you guys are gonna be hungry so get that chicken done. It’s a
conundrum. But yeah, the offer of the skillet things would have done any and they ended up
doing most of what they do with skillets. A lot of places that’s what they ended up using a
flattops or little burners, you know those little electric guys set up all over a room and some
of their problems where you plug in a couple of them and they all blow and there’s nothing.
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P: Other question I have was do you guys feel that either this Summit or in general you have
a good enough understanding of looking at multiple recipes and figuring out which ones you
should do first and which ones you should do second to get them all done in the same time.
To make a day with multiple recipes.
C: Time management. That’s a hard skill
FA1: I think we would just spread it out longer and they have more time since they are kids
they’ll take longer to cook and longer to understand and gives them time to get instructed
C: I know we’re done. We have to be done. We have to wrap up. Do your wrap up, Thank
you.
S: Yeah thank you so much for joining us and we really do appreciate your opinions and we
want you guys to know we appreciate your opinions.
C: And that your coming back again. It’s fun to work with you, it really is.
C/S: Thanks!
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